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QUESTIONS  ANSWERED :  Last  year,  more  than  19,000  people  registered  their  names 
at  21  Canco  convention  exhibits.  More  than  5,000  Doctors,  1,200  Public  Health 
Officials,  900  Dietitians,  800  Home  Economists — these  were  some  of  the  people 
we  met  and  talked  to  personally.  They  went  away  with  information  on  can¬ 
ning  and  canned  foods.  They  are  the  people  who  influence  millions  of  dollars’ 
worth  of  canned  food  sales.  Canco  exhibits  keep  them  informed,  show  them  new 
ways  to  use  the  foods  you  pack. 
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The  magazine  holds  a  7"  pile  of  strips.  It  is  top-loading  and 
bottom-feeding. 

The  feed  bar  is  crank  driven  with  only  two  joints,  allowing  a 
minimum  of  scrap  web  between  cuts. 

Ends  are  positively  discharged  by  cam  actuated  fingers.  Perfect 
control  of  ends  at  300  strokes  per  minute. 

An  internal  expanding  brake  stops  this  Press  in  one-half  a  revolu¬ 
tion,  and  at  the  top  of  the  stroke. 

Shock-free  clutch  engagement  due  to  low  starting  R.P.M. 


This  Press  has  twice  the  pro¬ 
duction  of  old-type  strip  feed 
presses  and  is  the  result  of 
years  of  experimentation  and 
research. 


The  high  speed  gears  and  cams  operate  directly  in  oil.  There  is 

The  phosphor-bronze  alloy  ways  allow  minimum  running  clearance, 
resulting  in  much  longer  life  of  the  dies. 
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A  BRIEF  LOOK  AT  '42 


Crown  Can  customers  are  glad  to 
have  at  their  disposal  the  resources 
of  the  great  Crown  organization. 
Now  completing  its  49th  year  in 
business,  with  the  largest  volume 
of  sales  in  its  history,  Crown  is 
active  in  Defense  work  and  in  sup¬ 
plying  goods  and  services  needed 
during  the  emergency. 

Crown  Can  Company  thus  enjoys 
many  strategic  advantages,  and  is 
in  the  fortunate  position  of  being 
able  to  offer  all  packers  within 
shipping  radius  of  its  plants  the 
assurance  of  a  thoroughly  depend¬ 
able  can  service  at  a  time  when  it 
will  be  needed  most. 


CROWN  CAN  COMPANY,  PHILADELPHIA,  PA. 

Division  of  Crown  Cork  and  Seal  Company 
Baltimore  St.  Louis  Houston  Madison  Orlando  Fort  Wayne  Nebraska  City 


ANN  INC  TRADE  •  December  15.  1941 


3 


Here’s  No.  12  in  Continental  Can  Company’s  national 
advertising  series  promoting  products  that  come  in  cans. 
You’ll  see  this  timely  full-page,  two-color  advertisement 
in  the  Dec.  20th  issue  of  The  Saturday  Evening  Post.  It’s 
another  "double-duty"  ad  — designed  to  help  our  cus¬ 
tomers  and  national  nutrition.  Free  reprints  are  available. 
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EDITORIALS 


ELL,  it’s  here — WAR! 

And  it  has  come  in  a  way  that  has  solidly 
united  this  country  into  the  one  determination 
to  see  it  through  to  the  bitter  end.  That  may  mean 
“blocd,  and  sweat,  and  tears,”  certainly  many  self- 
denials  that  we  have  not  been  accustomed  to;  but  it 
will  mean,  too,  the  utter  rout  and  destruction  of  our 
enemies.  That  is  our  one  determination.  But  be  as¬ 
sured,  this  whole  eventuality  has  been  carefully 
planned  by  Hitler  and  his  counsellors,  the  Japs  being 
merely  his  tools.  The  provocation  to  war  has  been 
the  worst  this  country  ever  faced,  and  the  resentment 
is  correspondingly  acute.  Having  treacherously  pre¬ 
pared  for  this  thrust  at  us,  while  talking  of  peace,  it 
is  not  surprising  that  the  Japs  have  won  the  first 
rounds,  and  there  may  be  even  further  sufferings  and 
surprises  in  store  for  us  before  we  get  set.  Against 
that  we  must  steel  ourselves,  and  we  will.  It  may 
well  be  that  ultimately  Japan  will  be  wiped  off  the 
face  of  the  earth  as  a  nation,  and  may  be  that  is  what 
Hitler  wants.  There  is  the  possibility  of  the  worst 
holocaust  in  the  history  of  the  world:  there  are  ap¬ 
proximately  75  million  Japs  on  the  Island  of  Japan, 
in  a  space  not  larger  than  some  one  of  our  States.  The 
houses  and  buildings  in  these  cities  and  towns  are 
made  of  paper  and  bamboo ;  escape  from  the  island  is 
almost  impossible,  and  protection  against  air  raids 
likewise.  If  Japan  is  bombed — the  results  will  be 
frightful.  That  is  what  the  war-crazed  army  and  navy 
men  of  that  country  have  brought  upon  these  people. 

This  war  imposes  a  huge  task  upon  us,  as  an  indus¬ 
try.  But  before  going  into  that  let  us  quote  an  edi- 
toria)  which  appeared  in  The  Sun,  Baltimore,  on  Tues¬ 
day  morning,  December  9th.  It  was  headed: 

TO  OUR  POSTS! 

Ti  United  States  has  on  its  hands  the  necessity 
d  the  duty  of  giving  Japan  the  thrashing  of 
s  life. 

^  he  same  time,  we  have  on  our  hands  the  neces- 
y  and  the  duty  of  supplying  Britain,  Russia 
;d  China. 

V.  nust  never  forget  that  the  thrashing  of  Japan 
11  be  a  hollow  victory  if  Hitler  shall  win  in 
’rope. 

— 0 — 

V  \mericans  can  perform  both  tasks. 

an  thrash  our  formidable  foe  in  the  Pacific 
ile  we  produce  supplies  with  which  to  crush 
rler. 

B’  Ave  can  only  do  so  if  every  mind  and  every 
k  are  bent  to  the  tasks,  grimly,  passionately, 
entlessly. 


We  can  only  do  so  if  both  political  parties  suppress 
their  fueds  and  breed  full-size  statesmen. 

We  can  only  do  so  if  business  throws  its  weight 
against  the  profiteer  and  fixes  its  energy  on 
production. 

We  can  only  do  so  if  labor  throws  its  wpight 
against  capricious  strikes  and  fixes  its  energy 
on  production. 

We  shall  need  laws — price  control  to  regularize 
business  practice,  labor  procedure  to  regularize 
labor  practice. 

But  all  laws  will  fail  unless  behind  them  is  dedi¬ 
cation  of  the  brain  and  the  brawn  of  our  people. 

— 0 — 

We  are  at  war — so  much  at  war  that  one  foe  has 
drawn  first  blood,  treacherously,  but  hurtfully. 

We  shall  quickly  be  engaged  even  more  widely  in 
war,  for  our  foes  will  seek  to  forestall  our 
strength. 

We  have  right  on  our  side  and  we  have  might  on 
our  side — might  to  secure  complete  victory  in 
both  oceans. 

But  neither  right  nor  might  will  suffice  unless 
there  is  full  dedication  of  our  brain  and  our 
brawn. 

To  our  posts,  Americans ! 


THE  INDUSTRY’S  JOB— Mr.  Banks  Collins  ad¬ 
dressed  the  Tri-State  Convention  in  Atlantic  City  last 
week,  and  he  has  answered  this  question  so  fully  and 
so  well  that  it  would  be  impertinent  on  our  part  to 
say  anything.  Turn  to  the  article  entitled:  “1942 
Canned  Vegetable  Problems,”  and  read  it  carefully. 

You  know  the  Department  of  Agriculture  has  been 
given  the  job  of  getting  out  enough  food  to  feed  our 
armed  forces  and  our  population,  and  the  populations 
of  our  allies,  and  other  starving  people,  and  Mr.  Col¬ 
lins  has  that  assignment.  In  this  talk  he  speaks  about 
canned  tomatoes  and  canned  peas,  and  says  very  plain¬ 
ly  that  they  will  need  all  of  these  products  that  can 
possibly  be  produced,  and  he  is  not  stopping  at  42  or 
44  million  cases!  And  he  likewise  says  that  if  new 
canneries  are  needed  to  get  this  result  they  must  be 
built  and  equipped.  He  covers  the  entire  subject,  from 
grower  to  warehouse,  leaving  out  no  interest.  So  read 
it  and  digest  it.  It  comes  at  the  beginning  of  this  war 
period  with  important  emphasis. 

Your  “bit”  is  to  so  arrange  your  plans  as  to  get 
out  the  largest  possible  acreage,  and  then  to  put  the 
resulting  crops  through  your  plant  or  plants,  into  cans. 
And  that  is  not  just  a  job  of  taking  the  seeds  or  plants 
that  are  put  into  your  hands,  asking  the  growers  to 
plant  them,  and  later  to  pick  the  crops,  etc.,  etc.  It 
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means  that  you  must  get  out  and  get  the  seed,  the 
fertilizer,  etc.,  and  then  see  that  your  growers  get 
them  planted;  assist  them  in  getting  sufficient  help 
to  get  the  crops  out,  and  then,  at'  the  same  time,  use 
as  much  of  that  help  as  possible,  and  of  course,  more 
in  your  canneries  to  can  the  stuff.  This  is  not  a 
happy-go-lucky  adventure:  it  is  a  stern  war  measure, 
of  compulsion.  The  difference  between  this  and  the 
service  our  boys  are  rendering  the  country,  and  us,  is 
that  you  will  make  some  profit  on  your  goods,  and  they 
work  for  $21  per  month.  Hitler  would  put  you  out 
there  in  the  fields  (we  have  been  told  that  he  is  buying 
more  seed  than  ever  before  in  the  history  of  Europe) 
and  compel  you  to  work  from  sunup  to  sundown,  for 
a  few  meagre  rations.  And  then  drive  you  all  night 
in  the  canneries,  if  necessary.  And  if  we  don’t  lick 
him,  and  his  crazy  theory,  you  may  experience  his  lash 
here,  in  our  own  land.  He  is  going  to  try  to  raise  crops 
to  feed  his  starving  people  and  the  conquered  peoples, 
but  in  no  country  over  there  have  they  anything  like 
the  possibility  for  good  crops,  that  we  have  here.  As 
for  instance,  Germany  is  too  cold  to  raise  tomatoes 
successfully ;  and  in  no  country  have  they  the  variety, 
or  the  crop  yields,  that  we  are  blessed  with  here  in  our 
country. 

The  question,  then,  is  will  you  do  it  willingly,  as 
free  agents,  at  a  profit,  or  failing  to  do  so,  later  do  it 
as  slaves,  as  it  is  now  done  in  Hitler’s  heaven?  The 
question  is  not  far  fetched.  Who  thought  that  Japan 
could  attack  Hawaii,  and  even  threaten  our  Pacific 
Coast?  Begin  to  prepare  now. 

MISDIRECTED— The  U.S.D.A.  and  all  defense  in¬ 
terests  know  that  the  canners  suffered  this  past  season 
from  a  lack  of  sufficient  labor.  But  it  is  also  true 
that  there  were  not  enough  hands  on  the  farms  to  get 
out  the  crops,  and  to  properly  tend  them  afterwards, 
and  particularly  to  harvest  them.  We  suggest  to  the 
U.S.D.A.  that  they  get  together  on  this  matter,  and 
avoid  crossing  up  the  job  by  divergent  efforts.  We 
know  how  one  department  or  branch  in  a  Government 
department  hates  to  co-operate  with  any  other,  but 
let’s  suggest  to  them  that  during  this  emergency  they 
lay  aside  these  jealousies,  and  join  wholeheartedly  with 
the  food  producers  especially,  in  getting  out  the  huge 
quantities  that  will  be  needed. 

In  Consumer’s  Digest  for  December,  page  5,  under 
“Stop  Food  Waste”  they  are  urging  the  saving  of  foods 
by  canning  them.  To  that  end  they  want  to  create 
canning  centers,  properly  equipped  with  “home-can¬ 
ning”  outfits,  to  handle  the  products  of  nearby  gar¬ 
dens,  and  to  employ  the  women  and  children  to  do 
the  work.  On  the  face  of  it  this  looks  like  good 
conservation. 

But  suppose  similar  efforts  were  made  to  get  out 
the  help  to  plant  and  to  tend  the  thousands  of  acres 
which  the  commercial  canners  want;  and  then  later 
on  to  impress  these  ladies  to  work  in  the  canneries, 
turning  out  the  thousands  of  cans  such  a  plant  could 
produce  instead  of  the  dozens  in  the  other  kind.  In 
other  words,  would  not  the  Government  help  its  own 
cause  more  by  urging  help  for  the  commercial  can¬ 
ners,  and  growers.  The  women  would  make  some 


money  doing  this,  and  the  men,  too,  of  course,  and  thr 
total  output  might  be  a  very  material  help  in  gettinj 
the  amount  of  supplies  needed.  This,  of  course,  wouk 
apply  only  where  commercial  canneries  exist ;  but  with 
auto  transportation  as  it  is,  there  would  be  but  fev 
places  where  commercial  canneries  could  not  be  helped. 
And  it  would  help  the  growers,  and,  if  you  choose, 
make  some  money  for  the  local  schools  and  other  char¬ 
itable  efforts.  The  point  is  to  help  supply  the  badly 
needed  farm  and  cannery  help  needed,  every  possible 
hand,  and  not  compel  competition  with  local,  small- 
size  efforts.  Part-time  workers  will  find  it  possible 
to  get  in  on  this  all  important  job;  and  the  larger 
school  children  could  help  with  the  crops.  They  are 
now  talking  about  closing  the  schools  early  or  cutting 
short  the  school  period,  and  that  may  have  to  be  done. 
There  are  just  two  things  of  importance  facing  us  in 
this  war,  as  we  have  before  said:  Armaments  and 
Food.  And  we  do  not  have  to  add,  canned  foods  are 
the  all-important. 

WE  SUBMIT — The  use  of  canned  foods  by  other 
nations  of  the  globe  has  made  slow  progress,  if  any, 
because  as  a  rule  our  method  of  presenting  the  food 
is  too  extravagant.  They  will  take  canned  milk  and 
canned  baked  beans  because,  in  a  sense,  they  are  con¬ 
densed  foods — all  food — and  while  there  used  to  be  a 
very  good  trade  in  canned  fruits  everyone  knew  that 
they  were  consumed  by  the  “upper”  class  and  not  by 
the  middle  or  working  classes,  who  are  the  great  con¬ 
sumers  in  our  own  country.  They  were  too  expensive. 
Nor  would  they  readily  take  to  our  canned  peas,  or 
canned  tomatoes  and  some  other  products,  because 
there  is  “too  much  water  in  them,  and  they  want  to 
buy  food!” 

We  submit:  would  it  not  be  well  to  change  our  very 
excellent  manner  of  presenting  these  foods  in  cans  to 
conform  to  the  above  demands?  In  other  words,  to 
pack  more  food  in  fewer  cans?  The  great  mass  of 
our  home  providers  would  rather  have  a  can  of  peas 
with  more,  peas  and  less  brine,  since  they  are  looking 
for  a  maximum  of  food  (value)  for  their  money;  a 
can  filled  with  more  tomato  meat,  and  a  minimum  of 
juice,  or,  what  they  consider,  water.  Likewise  with 
green  beans  and  many  other  products.  This  need  not, 
and  should  not  mean  a  reduction  in  quality.  Get  that 
clear  in  your  mind,  please.  The  buyers  have  b'^sn 
riding  you  hard  on  these  ethereal  qualities,  appearar  ‘e, 
and  have  been  penalizing  you  on  price  whenever  .  ou 
fell  off  ever  so  little;  but  that  is  all  out  during  he 
war.  You  now  have  a  chance  to  be  master  chefs  to 
pack  fine  food  in  every  precious  can;  to  use  the  it- 
most  of  the  crop  yields  in  the  smallest  number  of  c  is, 
thus  providing  food  and  conserving  cans. 

We  know  this  is  a  dangerous  thing  to  suggest  as 
likely  to  kill  quality.  As  for  instance  when  we  'st 
suggested  packing  peas  in  varying  sizes  to  get  a  ay 
from  the  terrible  monotony,  and  to  furnish  app  ite 
appeal — to  furnish  peas  out  of  the  cans  just  as  ley 
come  to  the  table  from  the  home  garden,  all  size  in¬ 
cluded.  The  idea  was  grasped,  and  at  first  care  illy 
handled,  but  soon  the  price  cutters  got  to  work,  -nd 

(Please  turn  to  page  2Jf) 
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THE  NEED  FOR  CANNED  FOODS 
FEATURES  TRI-STATE  PROGRAM 

Cleaveland  Elected  President 


R.  D.  Cleaveland,  H.  J.  McGrath  Com¬ 
pany,  Baltimore,  was  elected  to  succeed 
Dan  B,  Conway,  Minot  Food  Packers, 
Hammonton,  New  Jersey,  as  President 
of  the  Tri-State  Packers  Association  at 
their  Thirty-seventh  Annual  Meeting 
held  at  the  Traymore  Hotel,  Atlantic 
City,  December  4  and  5. 

The  meeting  which  was  to  get  under 
way  with  a  luncheon  at  noon,  was  pur¬ 
posely  delayed  an  hour  or  more  to  await 
the  arrival  of  at  least  a  portion  of  those 
fog-bound  enroute  to  Atlantic  City,  who 
waited  two  to  three  hours  for  passage 
on  the  delayed  ferries  across  the  Dela¬ 
ware  River.  Although  Atlantic  City  was 
in  a  fog,  not  so  on  the  floor  of  the  con¬ 
vention.  Speakers  made  it  plainly  clear 
that  canners  must  produce  enormous 
quantities  of  foods  in  the  defense  and 
lend-lease  programs. 

Concluding  his  annual  address.  Presi¬ 
dent  Conway  called  upon  Mr.  Robert  C. 
Paulus,  President  of  the  National  Can¬ 
ners  Association,  who  told  of  the  part 
canners  must  play  in  supplying  the  neces¬ 
sary  foods  and  summarized  the  many 
contributing  factors.  (See  page  8.) 

Nor  was  there  any  mistaking  the 
words  of  Banks  Callings,  U.  S.  Depart¬ 
ment  of  Agriculture,  when  he  said  “Re¬ 
quired  foods  must  be  produced,  even  if  it 
becomes  necessary  to  build  and  equip 
additional  canneries.”  And  he  further 
said  that  “there  is  a  need  for  every  case 
of  canned  peas  and  canned  tomatoes  that 
can  be  packed  in  1942.”  (See  page  9.) 

Di .  C.  H.  Mahoney  of  the  University  of 
Main  land,  outlined  the  research  program 
of  the  Maryland  Agriculture  Experiment 
Station  on  the  problems  of  the  canner, 
whi'  h  include  variety  yield  tests  and 
quaiiiy  evaluations  of  the  canned  prod¬ 
uct.  esearch  on  methods  of  determining 
qua  V  of  the  raw  product,  fertilizer 
app  ation  studies,  breeding  of  new  va- 
ricti  .  insect  and  disease  control  and 
mi?  "aneous  production  problems. 

S  ional  meetings — Meetings  of  the 
ditf  nt  commodity  groups  were  held  in 
the  ernoon  and  the  following  morning. 
Bai  Collings  and  Gustave  Burmeister, 
rep  fntatives  from  the  U.  S.  Depart- 
nien  f  Agriculture,  explained  the  po- 
siti  (if  each  commodity  in  the  defense 
pro  m. 

I-  ol.  Robert  F.  Carter  of  the  Quar¬ 
ter!  i.er  Depot  and  Lt.  Charles  A. 
Mo(  explained  the  Government  pro- 
cui't  at  program,  the  method  of  deter- 
uiir  needs  through  requisitions  from 
the  ious  depots  and  the  many  mistakes 
whii  have  been  rectified  in  the  manner 
of  curement.  Speaking  before  the 
Ton  1  Canners  Section,  Lt.  Moore  in 


answer  to  the  question  “Does  the  Army 
ever  pay  in  excess  of  the  market  price,” 
replied  that  the  Army  always  endeavors 
to  buy  at  the  lowest  possible  price  and 
must,  at  all  times,  stay  within  its  budget. 
The  budget  for  the  daily  ration,  which  in¬ 
cludes  one  full  day’s  subsistence  of  three 
meals,  is  set  at  49  cents  per  man.  To 
increase  this  by  as  little  as  1  cent  means 
an  additional  $5,000,000  appropriation. 


R.  D.  CLEAVELAND 
Elected  President 


Mr.  Maurice  Siegel  of  the  Baltimore 
firm  of  food  chemists,  Strasburger  & 
Siegel,  told  of  the  studies  of  this  past 
season  to  determine  the  relation  between 
process  times  and  the  wholeness  and 
drained  weight  of  tomatoes.  The  studies 
showed  that  the  time  of  cook  made  no 
significant  difference  in  the  wholeness  of 
tomatoes  but  resulted  in  considerable 
spoilage  of  those  under  processed.  A 
complete  report  of  this  work  is  promised. 

Mr.  Paul  M.  Williams,  Chief  of  the 
American  Marketing  Service,  U.  S.  De¬ 
partment  of  Agriculture,  discussed  the 
new  grades  for  Tomato  Catsup. 

The  Election 

R.  D.  Cleaveland,  H.  J.  McGrath  Com¬ 
pany,  Baltimore,  was  elected  President; 
O.  G.  Martino,  Federalsburg,  Maryland, 
First  Vice-President  and  Norman  Stew¬ 
art,  E.  Pritchard,  Inc.,  Bridgeton,  New 
Jersey,  Second  Vice-President.  Frank 
M.  Shook  was  reappointed  Secretary- 
Treasurer;  Calvin  L.  Skinner,  Assistant 
Secretary;  and  Edith  Lee  Porter,  As¬ 
sistant  Treasurer. 


The  Board  of  Directors  includes: 

For  New  Jersey:  Oscar  Hunt,  Swedes- 
boro;  Arthur  E.  Schiller,  Bridgeton; 
Daniel  D.  Conway,  Hammonton. 

For  Delaware:  Harry  Draper,  Milton; 
H.  T.  Postles,  Milford;  H.  Carlton 
Draper,  Milton. 

For  Maryland:  Bartol  Silver,  Havre 
de  Grace;  Pratt  Phillips,  Jr.,  Salisbury; 
C.  J.  Scarborough,  Girdletreeq  Harry 
Imwold,  Baltimore;  James  M.  Shriver, 
Westminster;  Walter  T.  Onley,  Snow 
Hill. 

Sectional  Officers — Peas:  W.  T.  Dixon 
Gibbs,  Gibbs  &  Company,  Baltimore. 
Corn:  G.  Frank  Thomas,  Thomas  &  Com¬ 
pany,  Frederick,  Md.  String  Beans:  Har¬ 
ry  L.  Cannon,  H.  P.  Cannon  &  Son, 
Bridgeville,  Del.  Lima  Beans:  George 
Draper,  Draper  &  Company,  Inc.,  Mil¬ 
ford,  Del.  Tomatoes:  J.  Richard  (Bob) 
Phillips,  J.  Richard  Phillips,  Jr.,  Berlin, 
Md. 

Through  the  courtesy  of  the  Get-To¬ 
gether  Committee  consisting  of  Robert  A. 
Sindall,  Chairman;  James  F.  Cole,  Treas¬ 
urer;  Harold  O.  Berryman,  Secretary;  S. 
Carle  Cooling;  Henry  Doeller,  Jr.;  and 
W.  Wells  Russell,  the  entire  Convention 
attended  a  banquet  and  enjoyed  some  fine 
entertainment  on  the  evening  of  Decem¬ 
ber  4th. 


C.  M.  &  S.  A.  DINNER  DANCE  TO  BE 
HELD  IN  THE  PALMER  HOUSE 

Breaking  a  custom  of  long  standing, 
the  Canning  Machinery  &  Supplies 
Association’s  Annual  Dinner  Dance  will 
be  held  during  the  forthcoming  Canners 
Convention  in  the  Grand  Ballroom  of  the 
Palmer  House,  Chicago,  instead  of  the 
Boulevard  Room  of  the  Stevens  Hotel, 
the  location  in  years  past.  This  move 
is  made  necessary  since  the  Boulevard 
Room  will  be  used  for  the  augmented  ma¬ 
chinery  exhibits. 

The  Palmer  House  ballroom  and  its 
assembly  is  one  of  the  show  places  of 
Chicago,  and  the  Association  is  very  for¬ 
tunate  in  being  able  to  obtain  it  for  this 
always  popular  feature  of  the  convention. 
The  excellence  of  the  Palmer  House 
cuisine,  plus  the  increased  space  the  ball¬ 
room  affords,  indicates  that  this  year’s 
dinner  dance  will  surpass  any  held  previ¬ 
ously,  especially  since  the  usual  high 
standard  of  entertainment  will  be  main¬ 
tained. 

Reservations  are  already  coming  in  and 
it  is  suggested  that  those  desiring  to 
reserve  tables  communicate  at  once  with 
Mr.  H.  A.  Bengston,  Room  No.  1635,  111 
W.  Washington  Street,  Chicago,  Illinois. 
The  price  is  $6.50  per  plate. 
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THE  CAHNERS  PART  IN  DEFENSE 

by  ROBERT  C.  PAULUS,  President 

An  address  before  the  Annual  Meeting  of  the  Tri-State  Packers  Association, 
Atlantic  City,  New  Jersey,  December  4,  1941 


It  is  a  pleasure  to  be  with  you  today 
and  to  bring  you  from  the  National  Can- 
ners  Association  its  best  wishes  for  a 
successful  meeting. 

Because  you  have  an  extensive  pro¬ 
gram  for  the  afternoon,  it  seems  desir¬ 
able  for  me  to  heed  the  admonition  of 
an  old  saying  that  to  deliver  a  good  ad¬ 
dress  one  should  be  sincere,  be  brief,  and 
be  seated.  I  shall  try  to  heed  all  three. 

In  recent  weeks  I  have  attended  a  num¬ 
ber  of  state  association  meetings  in  dif¬ 
ferent  parts  of  the  country.  In  all  of 
them  I  have  found  that  canners  have  the 
same  general  attitude  and  are  thinking 
along  the  same  general  lines. 

First  cf  all,  canners  want  to  do  their 
part  in  the  big  job  now  confronting  the 
country.  Every  day  brings  a  keener  ap¬ 
preciation  of  the  need  of  doing  the  job 
and  doing  it  right. 

Second,  canners  want  all  the  informa¬ 
tion  they  can  possibly  get  as  to  what 
they  are  expected  to  do  and  how  the 
Government  wants  it  done. 

Third,  canners  are  I’eady  to  make  what¬ 
ever  readjustments  and  sacrifices  are 
necessary  to  carry  out  the  defense  pro¬ 
gram,  but  because  they  are  also  thinking 
of  the  future,  when  the  emergency  will 
have  passed,  they  want  to  avoid  unneces¬ 
sary  dislocations  in  their  business.  They 
all  recognize  that  the  post-war  period 
will  bring  its  own  problems,  when  in¬ 
dustry  and  trade  will  have  to  make  an¬ 
other  adjustment  of  their  operations — 
from  war  to  peace-time  conditions. 

In  the  time  at  my  disposal  I  cannot 
attempt  any  detailed  discussion  of  the 
problems  that  confront  canners  today.  To 
many  of  the  questions  that  are  puzzling 
you  there  are  at  present  no  definite  an¬ 
swers.  However,  a  reassuring  thing 
about  the  situation  is  that  the  defense 
agencies  fully  realize  the  need  of  fur¬ 
nishing  industries,  such  as  ours,  with 
definite  plans  and  information  on  meth¬ 
ods  of  procedure,  and  are  earnestly  seek¬ 
ing  answers  to  the  questions  that  we 
have  in  mind. 

As  you  all  know,  the  Office  of  Produc¬ 
tion  Management  has  appointed  an  Ad¬ 
visory  Committee  to  represent  the  fruit, 
vegetable  and  fish  canning  branches  of 
the  industry.  It  has  held  one  meeting 
with  the  O.P.M.  and  another  meeting  will 
be  held  shortly.  This  committee  func¬ 
tions  only  in  an  advisory  capacity.  It 
has  no  authority  to  initiate  any  action, 
to  issue  any  order,  or  to  require  adher¬ 
ence  to  orders  issued  by  the  O.P.M.  But 
in  an  advisory  capacity  it  is  in  position  to 
furnish  both  information  and  advice 
based  upon  an  intimate  practical  knowl¬ 
edge  of  the  industry’s  problems. 

You  know,  too,  that  the  Department  of 
Agriculture  called  a  conference  last  week 


to  discuss  the  production  goals  for  corn, 
peas,  tomatoes,  and  green  and  wax  beans 
for  canning — not  only  the  crop  that  will 
bs  needed  but  the  problems,  such  as  labor. 


ROBESTS  C.  PAULUS 
Work  Horse  -  -  - 


involved  in  getting  that  crop  produced 
and  packed. 

On  the  basis  of  No.  2  cans,  these  goals, 
as  tentatively  set  since  this  conference, 
call  for  an  increase  of  33  per  cent  in 
canned  tomatoes,  47  per  cent  in  peas, 
and  18  per  cent  in  green  and  wax  beans. 
In  corn,  the  goal  indicated  a  slight  de¬ 
crease  in  output  but  because  of  high 
yields  of  corn  per  acre  this  year  it  was 
felt  that  acreage  would  have  to  be  in- 
ci’eased  about  11  per  cent  in  1942  to  reach 
the  output  desired. 

Definite  Plans 

It  therefore  appears,  at  the  present 
time,  that  the  canning  industry  is  to 
have  a  fairly  definite  pack  program  for 
the  coming  year  on  which  to  base  its  con¬ 
tracts  with  growers,  its  purchase  of  sup¬ 
plies,  its  plans  for  plant  maintenance, 
and  its  preparations  for  actual  canning 
operations.  Of  course,  this  program  may 
have  to  be  revised,  it  may  run  into  un¬ 
foreseen  difficulties,  but  even  a  tentative 
plan  makes  for  speed  and  efficiency,  and 
I  believe  that  canners  will  tackle  any  new 
problems  that  may  come  up  with  all  the 
ability  they  have,  and  that  means  an 
honest-to-goodness  effort  to  do  the  very 
best  under  any  and  all  circumstances. 

You  are  as  much  interested  in  how 
the  government  expects  to  buy  your 
product  as  in  the  amount  it  plans  to 


buy.  During  the  current  year  it  has 
purchased  partly  through  bids,  partly 
through  negotiations,  and  partly  through 
the  tender  system.  Just  what  methods 
will  be  used  next  year — whether  by  bids, 
by  negotiations,  by  tenders,  by  allot¬ 
ments,  or  by  commandeer,  or  a  combina¬ 
tion  of  some  of  these  methods — we  do  not 
now  know.  But  we  do  know  that  the 
government  wants  to  use  the  methods 
that  are  simplest  to  handle  and  at  the 
same  time  get  results.  We  are  sure  of 
one  thing:  The  government  will  get  the 
products  it  needs,  by  one  method  or  an¬ 
other.  What  method  will  be  used  de¬ 
pends  largely  on  canners  themselves, 
that  is,  their  readiness  as  individuals  to 
supply  their  proportionate  share  of  the 
government  requirements. 

Whenever  production  plans  are  being 
discussed  two  questions  always  come  up: 
Labor  supply  and  price  controls.  Many 
canners  believe  that  labor  supply  is  the 
factor  that  will  determine  how  far  next 
year’s  pack  can  be  increased — labor  for 
planting  and  harvesting  the  crops,  and 
labor  for  cannery  operations.  Growers 
who  are  in  doubt  as  to  their  ability  to 
get  harvesting  labor  are  reluctant  to 
contract  to  grow  crops  for  canners.  And 
canners  are  not  enthusiastic  about  con¬ 
tracting  for  crops  that  they  may  not 
be  able  to  pack  because  of  labor  shortage. 

Just  how  this  problem  is  to  be  worked 
out  is  not  now  clear.  One  thing  I  think 
every  canner  should  do  is  to  make  a  care¬ 
ful  survey  of  the  situation  in  his  own 
locality — a  study  of  his  own  problem  in 
concrete  terms  that  will  enable  him  and 
other  canners  to  make  a  definite  state¬ 
ment  of  their  needs.  Facts  and  figures 
will  be  the  most  persuasive  argument  in 
getting  aid  from  governmental  or  other 
agencies. 

Price  Control 

Canners  recognize  that  some  method  of 
price  control  will  be  necessary  to  pre¬ 
vent  inflation  and  all  the  woes  that  in¬ 
flation  brings.  They  are  not  opposed  to 
such  controls  as  are  necessary,  but  they 
want  controls  that  fall  evenly,  that  work 
no  injustice.  They  do  not  want  to  be 
caught  between  rising  production  costs 
on  the  one  hand  and  pegged  prices  for 
their  output  on  the  other. 

Owing  to  increasing  costs  price  levels 
are  likely  to  rise  somewhat.  With  e 
thought  that  there  will  be  some  meas’  e 
of  inflation  despite  price  control,  it  ser  s 
advisable  for  canners  to  give  thought  )- 
ward  building  up  working  capital 
serves  to  meet  conditions  which  will  p 
vail  after  the  emergency  is  over.  It  o 
seems  advisable  to  take  steps  soon  o 
secure  additional  credit  which  will  e 
necessary  to  finance  the  larger  quan  y 
of  goods  to  be  packed. 

Another  matter  on  which  some  v  k 
may  be  necessary  is  provision  for  i- 
ditional  storage  facilities  needed  to 
handle  the  increased  pack  especiall  'i 
delay  should  be  occasioned  in  the  £  > 

ment  of  Army,  Navy,  and  Lend-L  se 
requirements.  The  question  of  seed  or 
the  extra  output  for  this  year  will  "’^so 
require  early  attention. 
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The  U.  S.  Department  of  Agriculture 
h  pes  to  announce  about  the  middle  of 
E  eember  production  plans  for  its  tenta- 
ti  e  goals  for  1942.  Each  canner  will 
tE -n  be  in  position  to  do  some  figuring 
or  what  acreage  of  tomatoes,  peas,  and 
beans  he  is  likely  to  be  called  upon  to 
contract  in  order  to  pack  to  the  utmost 
of  his  capacity,  and  one  by  one  the  next 
steps  in  his  work  will  present  themselves 
for  consideration  and  solution.  Every 
possible  assistance  will  be  given  by  gov¬ 
ernment  agencies  in  meeting  these  vari¬ 
ous  problems.  Canners  should,  however, 
not  place  too  much  reliance  on  outside 
help  in  handling  all  of  their  difficult  situ¬ 
ations;  instead  they  should  apply  for  as¬ 
sistance  only  after  they  have  exhausted 
every  possible  source  they  themselves  can 
develop. 


We  as  a  nation  have  undertaken  the 
tremendous  task  of  supplying  a  large 
part  of  all  the  materials  needed  to  assist 
the  people  of  the  world  who  are  now  at 
war  with  aggressors.  This  means  not 
only  war  material,  but  it  means  supply¬ 
ing  these  oppressed  countries  with  a  sub¬ 
stantial  portion  of  the  food  they  need. 

The  job  of  making  these  foodstuffs 
available  has  been  assigned  to  the  De¬ 
partment  of  Agriculture.  The  actual 
work  is  being  carried  out  through  its 
various  department  agencies. 

The  Surplus  Marketing  Administration 
is  now  recognized  as  the  major  buying 
agency  for  all  food  purchased  for  use 
in  domestic  relief  I’equirements  such  as 
the  school-lunch  program,  food  for  direct 
distribution  to  the  needy,  and  the  Red 
Cross,  as  well  as  food  destined  for  the 
British  and  for  other  countries  being  sup¬ 
plied  under  the  lend-lease  program. 

The  Surplus  Marketing  Administration 
is  new  purchasing  food  sufficient  to  serve 
scho  1  lunches  daily  to  about  six  million 
chil  •en.  Purchase  of  foodstuffs  under 
the  ’^nd-lease  thus  far  amount  to  about 
a  h  f  billion  dollars.  This  quantity  of 
food  has  been  bought  within  the  past 
eigl  '  months. 

I  “smuch  as  the  Department  of  Agri- 
cuh  e  is  thus  the  largest  purchaser  of 
mis  laneous  food  products,  it  rightly 
her  os  the  responsibility  of  the  Depart- 
mei  0  make  all  possible  arrangements 
to  'are  the  needed  food  supplies. 

I’  ddition  to  lend-lease  requirements, 
the  ‘s  need  for  a  material  increase  in 
suf  ■'‘s  required  for  domestic  use  be- 
cau  of  increased  purchasing  power, 
moi  "mployment,  and  also  for  expanded 
arn  forces  which  may  be  consuming 
son'  hat  more  food  than  heretofore. 
Wh’  our  domestic  requirements  can  be 
osti  ted  with  some  degree  of  certainty, 
the  cat  unknown  quantity  now,  how- 
eve'  's  lend-lease  and  Red  Cross  needs. 
The  are  undergoing  constant  changes 
to  t’ '  extent  that  conditions  across  the 


In  this  greatest  defense  project  of  all 
history,  difficult  tasks  and  dislocations 
are  bound  to  present  themselves.  Over 
1,600,000  boys  in  uniform  at  present  have 
been  diverted  from  the  course  of  normal 
living.  We,  too,  will  have  to  submit  to 
inconveniences  if  the  program  is  to  be 
accomplished.  Apathy  or  seeming  disin¬ 
terest  would  be  an  attitude  welcomed  by 
the  forces  inimical  to  democracy.  A 
radical  reversal  or  normal  action  is 
necessary. 

Intense  activity  of  a  forward  nature 
in  the  project  before  us  is  needed  for 
success.  Canners  are  accustomed  to  sur¬ 
mounting  hazards  of  many  kinds.  The 
challenge  presented  by  the  present 
emergency  will  require  all  of  their  in¬ 
genuity.  It  is  safe  to  predict  that  can¬ 
ners  of  the  Tri-States  will  extend  all-out 
support  and  cooperation. 


water  present  different  food  demand 
problems.  Because  of  these  changing 
conditions.  Agriculture  was  of  the  opin¬ 
ion  that  information  available  as  to  esti¬ 
mated  lend-lease  requirements  when  gen¬ 
eral  agricultural  goal  meetings  were  held 
in  September  was  not  sufficient  to  permit 
any  definite  announcement  or  commit¬ 
ment  concerning  1942  requirements  of  the 
major  canned  vegetables.  Recognizing 
the  established  practice  of  canners  to 
formulate  their  acreage  and  price  con¬ 
tract  programs  prior  to  the  first  of  the 
year,  every  effort  is  now  being  made  to 
work  out  some  type  of  program  which 
would  indicate  the  estimated  pack  re¬ 
quirements  for  next  year  and  further, 
to  include  in  such  a  program  any  de¬ 
tails  pertinent  to  a  determination  of  the 
major  clauses  of  the  usual  canner  and 
grower  contract. 

The  extent  to  which  the  Department 
should  go  in  formulating  a  detailed  pro¬ 
gram  for  the  canned  yegetables  most 
needed  is  subject  to  much  debate.  Some 
canners  haye  told  us  that  all  they  want 
to  know  is  the  quantity  needed.  I  only 
wish  that  it  was  as  simple  as  that.  We 
must  do  eyerything  possible  to  be  assured 
that  the  necessary  quantities  of  food  will 
be  proyided.  Certain  foods  are  now  dis¬ 
tinctly  in  the  “must”  classification,  and  if 
it  becomes  necessary  to  expand  facilities 
in  order  to  safeguard  the  supplies  of  cer¬ 
tain  foods,  then  just  that  will  be  done. 
To  be  sure,  the  weather  can’t  be  con¬ 
trolled,  but  we  can  minimize  this  hazard 
by  obtaining  the  maximum  planted  acre¬ 
age  that  plant  facilities  will  handle,  pro¬ 
yided,  of  course,  that  canners  receiye 
some  assurance  that  the  stocks  in  excess 
of  commercial  requirements  will  be  ac¬ 
quired  by  some  federal  agency. 

Prices 

When  we  get  to  this  point  the  program 
really  starts  to  become  complex.  If  a 
fixed,  or  eyen  a  yariable  quantity  is  to 
be  underwritten,  then  what  is  to  be  the 


purchase  price?  When  and  how  should 
it  be  determined?  How  detailed  should 
it  be  as  to  grades,  location?  When  should 
purchases  start,  and  when  concluded? 
From  whom  should  purchases  be  made? 
Should  the  price  follow  market  changes, 
and  so  forth?  Will  forward  buying  be 
necessary?  If  so,  how  soon  will  canners 
make  firm  sales  and  back  up  the  offer 
with  a  bid  bond? 

Right  there  I  can  say  that  while  we 
haye  eyery  desire  to  do  all  that  is  possi¬ 
ble  to  simplify  purchasing  procedure  so 
that  eyery  canner  may  be  able  to  bid 
direct  in  his  own  name,  it  appears  that 
it  will  be  necessary  to  giye  serious  con¬ 
sideration  in  the  future  to  the  plan  of 
requiring  a  bid  bond,  at  least,  on  all  sales 
for  future  deliyery.  Is  forwarcj  buying 
necessary  to  permit  some  canners  to  ar¬ 
range  for  needed  finances? 

Now,  as  you  are  answering  these  ques¬ 
tions  in  your  own  minds  in  a  way  which 
you  belieye  would  proyide  an  equitable 
canner  program,  just  remember  that  the 
whole  program  is  still  far  from  being 
complete.  As  canners  you  are  only  man¬ 
ufacturers.  You  take  the  raw  product  ob¬ 
tained  from  the  farmer  and  conyert  it 
into  the  finished  product.  Without  the 
raw  product  you  haye  nothing  to  man¬ 
ufacture. 

The  Grower 

Now  we  are  back  to  the  farmer  who 
also  wants  to  know  just  where  he  fits 
in  this  picture.  If  the  canner  is  to  re¬ 
ceiye  more  assistance  through  direct  pur¬ 
chases,  warehouse  loans,  or  any  of  the 
yarious  means  you  haye  been  considering 
for  stabilizing,  or  rather  supporting  a 
market,  then  why  isn’t  the  grower  en¬ 
titled  to  the  same  consideration? 

As  a  matter  of  fact,  legislation  has  re¬ 
cently  been  enacted,  namely,  the  Stegall 
Act,  which  requires  that  growers  receiye 
with  certain  qualifications  at  least  a  spe¬ 
cific  relationship  to  parity,  or  compara¬ 
ble  price  for  all  commodities  for  which 
an  expansion  program  is  announced. 

Now,  let  us  carry  this  further:  What 
price  for  what  grades  of  tomatoes  should 
growers  receiye?  Where  does  the  price 
apply?  farm,  roadside,  receiying  station, 
or  cannery?  What  about  deductions  for 
materials  furnished  or  seryices  per¬ 
formed  by  the  canner?  Who  would  re¬ 
ceiye  any  specified  or  agreed  upon  price, 
the  grower,  or  the  trucker  who  driyes 
the  highway  as  a  cash  buyer?  When 
would  settlement  be  made,  and  what  is 
proof  of  settlement?  How  could  any  price 
protection  for  raw  products  apply  to  open 
market  acreage?  How  about  different 
types  of  tomatoes  such  as  the  pear- 
shaped  tomato  of  California  which  usual¬ 
ly  receiyes  a  prerhium  because  of  yarietal 
characteristics?  What  about  the  use  for 
which  the  canner  buys  tomatoes,  that  is, 
tomatoes  for  canning,  juice,  puree,  paste, 
catsup,  etc.?  Could  there  be  any  uni¬ 
formity  of  price,  recognizing  that  there 
are  historical  differences  between  States, 
as  well  as  between  the  yarious  canneries 
within  the  States?  Furthermore,  let  us 
remember,  contracts  are  not  uniform  just 
as  the  quality  of  the  raw  product  re¬ 
quired  is  not  uniform. 


1942  CANNED  VEGETABLE  PROBLEMS 

A  need  for  every  case  of  tomatoes  and  peas  that  can  be  produced. 

by  BROOKS  COLLINS 

U.  S.  of  Dept.  Agriculture  before  Tri-State  Packers,  December  4,  1941 
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The  Consumer 

Now  that  we  have  considered  a  few 
of  the  problems  which  all  have  a  bearing 
in  connection  with  a  supported  price  to 
the  canner  and  to  the  grower,  just  where 
does  the  consumer  enter  the  picture?  Per¬ 
haps  Mrs.  Housewife  may  say  that  the 
growers  and  canners  are  forming  a  com¬ 
bine  that  may  result  in  excessive  prices 
over  the  counter,  and  she,  in  turn,  will 
expect  some  protection  in  the  form  of 
a  price  ceiling  edict  by  the  Office  of 
Price  Administration.  Then,  if  there 
should  be  a  ceiling  applied  to  the  finished 
product  as  it  is  sold  over  the  counter,  can 
this  be  done  without  giving  consideration 
to  all  the  costs  of  all  the  items  involved 
in  its  manufacture? 

The  raw  products  have  already  been 
considered,  but  what  about  the  cans, 
boxes,  labels,  paste,  labor,  machinery, 
fuel,  etc.  Then  on  back  to  the  raw  prod¬ 
ucts  from  which  these  things  are  made — 
in  other  words,  there  apparently  is  no 
end  to  the  chain  of  related  problems 
which  are  all  more  or  less  closely  linked 
together.  It  is  quite  apparent  that  the 
further  we  go  the  more  difficult  it  be¬ 
comes  to  develop  an  equitable  program. 

It  is  only  natural  to  appraise  any  pro¬ 
gram  in  the  light  of  how  it  affects  us 
and  our  business.  We  must  bear  in  mind 
that  the  canning  business  does  not  follow 
one  definite  pattern  to  the  extent  that  any 
program  which  migh  the  worked  out  will 
not  in  some  measure  interfere  with  the 
“business  as  usual”  methods  of  some  can¬ 
ners.  Whether  we  like  it  or  not,  busi¬ 
ness  as  usual  is  now  out  of  the  window. 
Many  of  you  perhaps  recall  too  well  many 
of  the  ways  in  which  your  canning  op¬ 
erations  were  disrupted  during  what  we 
have  chosen  to  term  “World  War  No.  1.” 
As  we  compare  the  present  conflict  with 
the  first,  we  can  see  that  only  a  very 
small  portion  of  the  world  was  at  war 
then,  whereas  now  a  much  greater  per¬ 
centage  of  the  total  population  and  total 
food  producing  areas  are  vitally  affected 
or  probably  will  be  before  this  whole 
business  is  over.  Whether  we  like  it  or 
not,  we  may  not  only  be  asked  to  do 
more  and  more  in  connection  with  pro¬ 
viding  food  for  defense,  but  it  is  alto¬ 
gether  probable  that  what  now  is  mere 
asking  may  at  any  time  become  a  definite 
request.  The  requirements  for  food  must 
be  met,  just  as  must  the  requirements 
for  planes,  battleships,  tanks,  and  mu¬ 
nitions.  The  President  laid  down  a  sched¬ 
ule  of  2,000  planes  per  month  by  Jan¬ 
uary,  1942,  and  it  has  just  recently  been 
reported  that  we  are  already  ahead  of 
this  schedule  with  2,300  planes  for  the 
month  of  November.  Required  foods  must 
be  produced  even  if  it  becomes  necessary 
to  build  and  equip  additional  canneries. 

Tomatoes 

In  giving  further  consideration  to  the 
tomato  problem,  which  is  one  that  will 
tax  all  cannery  facilities  to  the  limit,  we 
must  find  some  way  to  assure  ourselves 
that  the  supply  will  not  fall  short  of 
needed  requirements.  Manufacturers  of 
tomato  products  may  be  expected  to  shift 
part  of  their  facilities  to  canned  toma¬ 


toes.  It  is  recognized  that  the  total  ton¬ 
nage  of  processed  tomatoes  could  be  ma¬ 
terially  increased  if  it  were  possible  to 
substitute  juice  and  other  products  for 
canned  tomatoes,  but  thus  far  we  have 
not  been  successful  in  obtaining  the  ap¬ 
proval  of  the  British  Food  Mission  to 
make  a  substitution  in  their  require¬ 
ments.  They  have,  to  be  sure,  been  in¬ 
terested  in  having  dry  beans  and  some 
of  their  fish  requirements  packed  with 
tomato  paste  or  puree.  Yet  they  have  not 
been  interested  in  any  appreciable  quan¬ 
tities  of  straight  paste  or  puree  or  in 
any  juice.  While  we  recognize  here  that 
our  problem  would  be  made  much  more 
simple  if  it  were  possible  to  use  the  ex¬ 
isting  facilities  and  the  reduced  labor 
required  in  substituting  products,  the 
fact  remains  that  this  cannot  be  done 
unless  and  until  there  is  a  change  in  the 
demand  for  these  commodities. 

In  recognizing  the  need  for  some  form 
of  program  in  1942  for  at  least  peas  and 
tomatoes  for  canning,  the  Department  is 
now  trying  to  piece  together  the  many 
proposals  to  the  end  that  a  detailed  an¬ 
nouncement  may  be  possible  soon.  All  of 
you  will  start  earlier  than  usual  this  year 
in  making  next  year’s  plans  and  we  want 
to  do  all  that  we  can  to  make  your  job 
easier. 

Naturally,  I  cannot  anticipate  the  na¬ 
ture  of  any  program  prior  to  its  com¬ 
pletion  except  possibly  as  it  may  refer 
to  “open  market”  acreage.  On  this  sub¬ 
ject  we  are  perfectly  willing  to  accept 
all  the  pro  and  con  argument  relative  to 
the  merits  of  grower-canner  contracts. 
Yet  the  fact  remains  our  ultimate  needs 
are  for  canned  tomatoes.  A  canner  with¬ 
out  definite  dependable  acreage  is  not  in 
a  very  safe  position  when  it  comes  to 
making  advance  sales  to  the  Government 
or  even  in  supporting  his  priority  re¬ 
quests  for  needed  cannery  materials  and 
supplies. 

The  grower  who  elects  to  take  his 
chances  on  finding  a  buyer  at  harvest 
time  who  will  pay  a  satisfactory  price  for 
all  he  has  to  sell  each  time  he  picks  to¬ 
matoes  or  snap  beans  will  be  expected 
to  do  just  that.  We  can  say  in  advance 
that  the  Department  has  no  plans  at  this 
time  for  taking  care  of  acreage  or  ton¬ 
nage  of  raw  tomatoes.  When  in  cans — 
yes,  there  will  be  a  program  for  canned 
tomatoes. 

Peas 

In  the  case  of  canned  peas,  which  also 
presents  a  very  serious  problem  as  to  ex¬ 
isting  cannery  capacity,  it  may  be  neces¬ 
sary  to  thoroughly  canvass  the  viner  ca¬ 
pacity  in  order  to  make  sure  that  this 
does  not  provide  a  bottleneck  as  serious 
as  that  experienced  in  the  Northwest  this 
year  due  to  abnormal  high  yields.  Fur¬ 
thermore,  it  may  be  necessary  to  give 
consideration  to  a  reduction  in  the  nor¬ 
mal  percentage  of  small  sieve  sizes  in 
order  to  get  more  cases  per  acre,  by  can¬ 
ning  the  larger  sizes.  Furthermore,  if 
it  is  possible  to  step  up  production  in  the 
cannery  during  rush  canning  periods  to 
process  more  as  run  of  pod  or  ungraded 
for  size,  then  this  can  be  given  the  en¬ 


couragement  needed  through  an  early  an¬ 
nouncement  of  a  willingness  to  purchase 
the  larger  sieve  sizes  and  run  of  pod 
peas. 

It  is  altogether  possible  that  we  may 
experience  some  headaches  in  not  always 
being  able  to  secure  needed  repairs  and 
desired  new  equipment  as  promptly  and 
as  simply  as  heretofore.  The  use  of  some 
basic  materials  is  of  necessity  very  ma¬ 
terially  restricted.  However,  it  is  our 
understanding  that  next  to  munitions, 
machinery  and  equipment  needed  for  re¬ 
quired  foods  is  in  the  number  one  pri¬ 
orities  classificatio7i.  Foods  included  in 
the  Department  of  Agriculture  programs, 
furthermore,  will  take  precedence  for 
priorities  over  those  foods  for  which  pro¬ 
grams  for  increased  production  are  not 
announced. 

Will  Need  ’Em  All 

While  we  were  much  concerned  with 
the  goals  needed  as  a  basis  for  determin¬ 
ing  our  requirements  for  1942,  I  am  per¬ 
sonally  not  at  all  concerned  with  the 
absolute  accuracy  of  the  estimates  which 
make  up  the  component  parts  of  the  total 
goals  for  canned  tomatoes  and  canned 
peas.  I  would  not  contend  that  anyone’s 
estimates  are  infallible  but  I  will  argue 
on  the  other  hand  that  for  canned  to¬ 
matoes  and  canned  peas  we  will  have 
need  for  every  case  of  these  two  com- 
modities  that  can  be  packed  in  1942. 
Again  I  say  that  canners  are  manufac¬ 
turers  and  for  years  they  have  been  hop¬ 
ing  for  the  time  when  they  could  run  to 
capacity  without  fear  of  overproduction 
and  subsequent  low  selling  prices.  Today, 
I  believe  these  fears  are  not  of  material 
consequence.  As  we  see  the  picture  now 
there  is  a  definite  need  for  all  of  the 
canned  tomatoes  and  canned  peas  that 
can  possibly  be  packed.  If  conditions 
abroad  should  suddenly  change,  the  Gov¬ 
ernment  is  still  in  the  picture  for  the 
problem  of  removing  all  of  the  pack  in 
excess  of  commercial  requirements  for 
possible  postwar  uses  or  for  such  longer 
period  of  time  required  to  distribute  en¬ 
tirely  within  our  own  country  as  r^ed 
be  for  school  lunch  and  other  rc-ief 
purposes. 

Snap  beans  may  be  needed  in  greater 
quantity  than  was  indicated  earlier  ^id 
seemed  apparent  a  month  ago.  We  w 
understand  that  later  than  usual  n- 
ning  this  fall  will  provide  a  total  ’  ck 
for  the  year  more  in  line  with  estirr  ^d 
requirements.  No  doubt  the  com^  a- 
tively  favorable  price  which  has  e- 
vailed  for  snap  beans  during  i  nt 
months  will  provide  the  needed  incc  ve 
to  assure  ample  supplies  in  1942,  v  ig- 
nizing,  of  course,  that  labor  may  b  he 
limiting  factor. 

It  is  also  unlikely  that  the  D>  rt- 
ment  will  provide  any  detailed  prc  am 
pertaining  to  the  sweet  corn  pack,  orn 
canners  this  year  apparently  unde  ^ok 
to  do  a  little  experimenting  in  advc  e — 
just  to  see  how  much  they  could  p  ■  ^ 
they  were  ever  really  asked  to  in"  ^ase. 

There  is  nothing  that  we  can  sec  lOW 
to  indicate  a  need  for  corn  in  exc-  s  of 
that  required  for  our  own  people. 
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MINNESOTA  CANNERS  MEET 

Record  Attendance — 1942  Pea  Requirements  The  Talk  in  The  Lobby 

All  Officers  Reelected 


Official  registration  at  the  annual  meet¬ 
ing  of  the  Minnesota  Canners  Associa¬ 
tion,  held  at  Hotel  Nicollet,  Minneapolis, 
on  Friday,  December  5,  ran  some  4  or  5 
over  200.  By  3:00  o’clock  in  the  after¬ 
noon  all  of  the  200  tickets  printed  for 
the  evening’s  banquet  had  been  sold,  a 
creditable  showing  for  an  association 
with  some  20  to  25  canner  members. 
(Estimated  from  the  reading  of  Treas¬ 
urer’s  report  listing  individual  company 
dues  paid.)  But  there’s  a  reason  for  it. 
Though  their  membership  is  small,  this 
group  is  annually  a  leader  in  canned 
corn  production  and  well  up  in  the  pro¬ 
duction  of  peas.  More  important,  the 
quality  is  always  tops.  Visiting  canners 
from  the  neighboring  states  of  Wiscon¬ 
sin  and  Iowa  were  on  hand  to  see  how 
their  good  friends  and  competitors  do  it. 

42,000,000  Cases  of  Peas 

Discussion  in  the  lobby  centered  around 
the  expected  ’42  requirements  of  canned 
peas  as  announced  in  the  December  1st 
issue  of  The  Canning  Trade.  Con¬ 
sensus  of  opinion  seemed  to  be  that  it 
was  an  impossible  task  without  a  tre¬ 
mendous  sacrifice  to  quality.  Available 
seed  stocks  was  a  mute  question.  There 
appeared  to  be  a  difference  of  opinion 
here,  but  it  could  be  concluded  from  the 
talk  that  there  were  not  enough  of  the 
desired  varieties  to  go  round.  Acreage 
did  not  seem  to  be  a  problem  as  the  re¬ 
turn  to  the  farmer  is  quite  satisfactory. 
Viners  were,  however,  a  definite  stum¬ 
bling  block.  It  is  estimated,  by  an  author¬ 
ity  on  the  subject,  that  2,000  additional 
vineis  would  be  needed  to  produce  the 
12,000,000  additional  cases  of  good  qual¬ 
ity  peas.  If  all  of  the  viner  people  had 
a  sif'ady  flow  of  materials  and  worked 
day  and  night  from  now  to  pea  season, 
they  couldn’t  reach  such  production. 

“ood  and  Bad  Canning  Practices 

"  •  I  meeting  began  with  an  address  by 
Dr.  A.  Vacha,  Director  of  Labora- 
tori  Minnesoth  Department  of  Agri- 
cuh  ,  Dairy  and  Food.  It  is  suspected 
tha  e  keen  interest  of  this  gentleman 
in  •  orogress  of  Minnesota  canners  has 
a  g)  t  deal  of  bearing  on  the  high  qual¬ 
ity  ained  by  this  group.  Dr.  Vacha 
not  with  pleasure  a  decrease  in  the 
sug  content  of  canned  corn,  particu- 
lari  ’ream  style,  during  the  past 
sea  He  expressed  a  hope  that  this 

ten.  would  be  continued  for  it  per¬ 
mit  3  true  flavor  of  the  corn  to  pre- 

don  te  and  there  has  been  a  consumer 

mo\  ;iit  for  such  a  reduction  for  some 
tim.  Analysis  of  sugar  showed  that  it 
was  iadily  improving  in  quality  but 
he  •  .'ed  that  bacteria  is  picked  up  in 
tin:  It  has  been  found  that  multi¬ 

ple  }d  bags  are  preferable  to  burlap 
as  a  .  ans  of  control  and  should  be  used 


when  possible.  The  cost  is  the  same. 
Examination  has  shown  salt  to  be  satis¬ 
factory  in  most  cases  but  canners  should 
be  careful  of  carryovers.  The  condition 
of  pea  boxes  has  been  vastly  improved. 
The  development  of  a  plastic  box  with 
rounded  corners  is  looked  forward  to. 
Dr.  Vacha  suggested  that  a  close  eye  be 
kept  on  closing  machine  seam  rollers 
and  pushers  for  contamination.  Brine 
tanks  should  be  flushed  out  at  the  end 
of  the  day.  Keep  everything  away  from 
the  floor  which  is  highly  contaminated. 
Silker  screens  should  be  washed  often  in 
continually  flowing  water  and  not  piled 
on  floor.  Cooling  tanks  should  be 
scrubbed  out  occasionally,  even  during 
the  heavy  run.  Chlorination  is  definitely 
helpful  and  its  corrosion  properties  are 
overestimated.  Spraying  of  equipment 
with  a  chlorine  solution  was  also 
suggested. 

N.C.A.  Home  Economics  Division 

Miss  Marjorie  H.  Black,  Co-Director 
of  the  Home  Economics  Division,  Na¬ 
tional  Canners  Association,  outlined  the 
services  of  her  department.  Miss  Black, 
Miss  Atwater  and  Staff  are  the  link  be¬ 
tween  the  canner  and  the  consumer, 
working  as  they  do  with  home  economists, 
dietitians,  schools  and  colleges,  food  edi¬ 
tors,  etc.  Miss  Black  spends  50  per  cent 
of  her  time  talking  before  these  various 
groups.  The  Service  Kitchen  at  Wash¬ 
ington  develops  individual  recipes  for  the 
exclusive  use  of  a  canners  product  as 
well  as  general  recipes  for  the  prepara¬ 
tion  of  canned  foods. 

The  Army  and  Canned  Foods 

Lt.  Col.  C.  N.  Elliott  of  the  Chicago 
Quartermaster  Depot,  outlined  the  steps 
taken  by  the  Army  to  bring  their  buying 
methods  more  into  conformity  with  com¬ 
mercial  buying  methods.  Col.  Elliott 
said  that  all  canned  vegetables  are 
bought  through  the  Chicago  office  and  to 
date  some  5  million  cases  have  been 
bought.  Approximately  3  million  more 
will  be  needed  for  the  fiscal  year,  i.e.  to 
June  30,  1942.  Invitations  to  bid  will  be 
issued  for  futures  soon  after  announce¬ 
ment  of  requirements  in  January,  the 
price  to  be  determined  at  the  time  of 
pack.  Col.  Elliott  reminded  his  audience 
that  his  force  had  been  expanded  from 
40  to  400  in  six  months  time  and  that 
some  errors  were  inevitable,  but  the 
force  is  nicely  rounding  out  despite  the 
tremendous  task  confronting  it. 

Sewage  Disposal 

Dr.  H.  Orin  Halvorson  of  the  Univer¬ 
sity  of  Minnesota,  who  has  been  retained 
by  the  association  for  the  past  five  years, 
to  study  better  methods  of  waste  disposal, 
reported  the  results  of  his  efforts  during 


the  year.  Commercial  tests  were  made 
by  treating  corn  wastes  in  a  lagoon  and 
recirculated  through  a  high  capacity 
trickling  filter.  Dr.  Halvorson  is  of  the 
opinion  that  results  were  satisfactory. 

At  the  noon  luncheon,  Mr.  J.  R.  Wig¬ 
gins,  Managing  Editor  of  the  St.  Paul 
Dispatch  gave  an  inspiring  and  scholarly 
address  outlining  the  important  stake 
that  this  country  has  in  the  defeat  of 
Naziism. 

Business  Session 

The  afternoon  was  taken  up  with  the 
reports  of  the  various  committees.  Con¬ 
siderable  discussion  centered  around  the 
“Wholesale  Produce  Dealers  License  Act’’ 
under  which  the  canning  industry  of 
Minnesota  falls,  according  to  a  recent 
ruling  by  the  Attorney  General.  The 
law  is  designed  to  protect  the  growers 
but  canners  feel  that  it  is  a  duplication 
of  takes  because  they  already  pay  a 
yearly  canner  license  fee.  Marvin  Ver- 
hulst.  Secretary  of  the  Wisconsin  Can¬ 
ners  Association,  explained  the  Wiscon¬ 
sin  Act  which  provides  for  an  annual  li¬ 
cense  which  will  not  be  renewed  unless 
the  grower  is  paid  by  March  1.  A  com¬ 
mittee  was  appointed  to  study  the  mat¬ 
ter  further. 

Secretary  Borg  reported  finances  ,in 
good  condition.  G.  O.  Tong,  Traffic 
Counsellor,  reported  a  considerable  sav¬ 
ing  to  canners  over  I.C.C.  rates.  C.  J. 
Meister,  re-elected  Corn  Canners  Service 
Bureau  trustee,  urged  continued  support 
of  the  Bureau.  W.  F.  Dietrich  pre¬ 
sented  the  resolutions  pledging  support 
to  the  National  Defense  Program  and 
thanks  to  the  speakers  of  the  day,  and 
especially  to  Drs.  Vacha  and  Halvorson. 

Officers 

The  following  officers  were  re-elected: 
President — H.  E.  Blesie,  Fairmont  Can¬ 
ning  Company,  Fairmont;  Vice-Presi¬ 
dent — John  F.  McGovern,  Minnesota  Val¬ 
ley  Canning  Company,  Le  Sueur;  Secre¬ 
tary-Treasurer — George  A.  Borg,  North¬ 
land  Canning  Company,  Cokato. 


PENNSYLVANIA  CANNERS  READY 

Immediately  upon  word  by  radio  of 
the  declaration  of  war  upon  Japan  by  our 
President,  the  Executive-  Committee  of 
the  Pennsylvania  Canners  Association 
directed  that  the  following  telegram  be 
sent  to  the  Office  of  Production  Manage¬ 
ment  and  to  the  Federal  Surplus  Com¬ 
modities  Corporation  and  to  Pennsyl¬ 
vania’s  Governor  Arthur  H.  James. 

“PLEASE  CONVEY  TO  ALL  IN  AUTHOR¬ 
ITY  THAT  THE  MEMBERS  OF  THE 
PENNSYLVANIA  CANNERS  ASSN.  STAND 
WHOLE-HEARTEDLY  AND  IN  READINESS 
TO  SUPPLY  OUR  ARMED  FORCES  AND 
OUR  ALLIES  WITH  CANNED  FOODS  TO 
THE  FULLEST  EXTENT  OF  OUR  ABILITY 
AND  FURTHER  OFFER  FULL  USE  OF 
PLANT  FACILITIES  AS  MAY  BE  NEEDED 
BY  THE  GOVERNMENT  DURING  THIS 
TIME  OF  EMERGENCY.” 
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GRAMS  of  INTEREST 


HALL  HEADS  MAINE  CANNERS 

George  H.  Hall,  George  H.  Hall  & 
Sons,  Inc.,  Dexter,  was  elected  President 
of  the  Maine  Canners  Association  held  at 
the  Eastland  Hotel,  Portland,  Maine, 
Monday,  December  8th.  The  attendance 
was  the  largest  ever  recorded  by  the 
association.  Clinton  W.  Davis,  Portland 
Packing  Company,  Portland,  was  elected 
Vice-President;  and  F.  Webster  Browne, 
H.  C.  Baxter  &  Brother,  Brunswick,  was 
re-elected  Secretary-Treasurer. 

Robert  C.  Paulus,  President  of  the 
National  Canners  Association,  who  has 
undertaken  a  tremendous  task  in  visiting 
the  various  state  groups  this  fall,  again 
placed  before  the  Maine  canners  the  posi¬ 
tion  of  canned  foods  in  the  defense  pro¬ 
gram  and  the  many  production  problems 
with  which  the  canners  will  be  confronted 
in  1942. 

James  J.  Reilley,  past  President  of  the 
National  Food  Brokers  Association  and 
at  present  member  of  its  Executive  Com¬ 
mittee,  told  of  the  necessity  for  holding 
the  goodwill  of  buyers  in  times  such  as 
these  for  years  that  will  follow,  for  cer¬ 
tainly  there  will  come  a  time  when  can¬ 
ners  will  be  anxious  to  resume  normal 
business  relations  with  them,  and  he 
pointed  to  the  food  broker  as  the  best 
means  for  holding  that  relationship. 

The  Army’s  buying  program  and  the 
endeavors  to  make  it  easy  for  the  canners 
to  deal  directly  with  the  Government, 
were  explained  by  Lieut.  Col.  Robert  F. 
Carter,  Chief  Non-perishable  Foods  Sec¬ 
tion  of  the  War  Department,  Washington. 

John  L.  Baxter  and  Howard  Hamilton, 
Canned  Foods  Advisers  to  the  Office  of 
Production  Management,  both  had  very 
interesting  talks  which  were  well  re¬ 
ceived.  Glowing  tributes  to  these  gentle¬ 
men  were  paid  to  them  by  the  different 
speakers  for  their  work  in  behalf  of  the 
industry  and  the  Federal  Government. 

As  a  result  of  the  experiences  of  the 
past  season  a  labor  supply  committee  was 
appointed  headed  by  Clinton  W.  Davis  of 
Portland,  with  Charles  S.  Morrill,  Port¬ 
land;  Carl  Soule,  Portland;  Fred  Bird, 
Rockland;  and  President  Hall  and  Sec¬ 
retary  Browne,  members  ex-officio,  who 
were  instructed  to  explore  and  make 
available  for  farmers  and  canners  all 
possible  labor  for  the  coming  season’s 
operations. 

It  was  unanimously  voted  that  the 
Secretary  convey  to  President  Roosevelt 
assurances  of  the  Association’s  full  sup¬ 
port  and  unceasing  cooperation  in  the 
defense  program. 

The  Maine  Canners  Supply  Men’s 
Association  were  hosts  to  the  entire 
meeting,  both  at  luncheon  and  at  a 
lobster  party  in  the  evening. 

PICKLE  AND  KRAUT  PACKERS  SCHOOL 

Dr.  F.  W.  Fabian,  Research  Professor 
of  Bacteriology,  Michigan  State  College, 
has  announced  that  a  Technical  School 
for  Pickle  and  Kraut  Packers  will  be  held 
on  February  17,  18  and  19,  1942,  at  the 
college.  East  Lansing,  Michigan. 


EXCHANGE  SPECIAL  TRAIN 

Robert  A.  Sindall,  Chairman  of  the 
Hospitality  Committee  of  the  Baltimore 
Canned  Foods  Exchange,  has  announced 
that  through  special  arrangement  the 
very  best  in  modern  transportation  is  to 
be  provided  for  the  accommodation  of 
canners  and  members  of  the  allied  indus¬ 
tries  in  making  the  trip  to  Chicago  for 
the  National  Convention  by  special  train. 

A  cordial  invitation  is  extended  to  all 
members  of  the  canning  and  allied  indus¬ 
tries  to  join  this  special  train  party  and 
to  enjoy  the  many  extra  comforts  ar¬ 
ranged,  as  well  as  the  pleasure  and  ad¬ 
vantages  in  the  opportunity  to  travel  to¬ 
gether  with  congenial  business  associates. 

The  Baltimore  Canned  Foods  Ex¬ 
change  Special  will  leave  Camden  Station 
at  5:20  P.  M.  Saturday,  January  24,  ar¬ 
riving  in  Chicago  at  9:00  A.  M.  the  next 
morning.  The  same  special  will  be  set 
up  for  the  return  trip  at  the  close  of  the 
Convention,  leaving  Grand  Central  Sta¬ 
tion,  Friday,  January  30,  making  such 
stops  as  may  be  desired  by  members  of 
the  party.  Mr.  William  P.  Cox  of  the 
B.  &  O.  Railroad  will  accompany  the 
party  to  look  after  all  travel  details  and 
remain  in  Chicago  during  the  Convention 
especially  to  care  for  the  return  trans¬ 
portation  arrangements. 

Reservations  should  be  made  with 
Chairman  Sindall,  A.  K.  Robins  &  Com¬ 
pany,  Inc.,  Lombard  and  Concord  Streets, 
Baltimore. 

PRODUCTION  REQUIREMENTS  PLAN 
EFFECTIVE 

The  Production  Requirements  Plan  to 
govern  the  flow  of  priority  rating  appli¬ 
cations  and  to  grant  defense  producers 
high  ratings  on  a  quarterly  basis  was 
signed  by  Donald  M.  Nelson,  Director  of 
Priorities  of  the  Office  of  Production 
Management  on  December  3.  The  plan 
is  designed  primarily  to  assist  manufac¬ 
turers  of  canning  machinery  and  other 
manufacturers  in  obtaining  critical  ma¬ 
terials.  Except  in  rare  instances,  can¬ 
ners  will  not  be  in  a  position  to  avail 
themselves  of  the  plan. 

Replacing  the  former  defense  supplies 
rating  plan,  the  new  plan  requires  the 
manufacturer  to  show  the  type  and  vol¬ 
ume  of  products  he  makes,  their  use  in 
relation  to  defense  and  essential  civilian 
needs,  and  the  amount  of  scarce  mate¬ 
rials  he  has  on  hand.  He  furnishes  this 
information  on  a  newly  established  form 
known  as  PD-25A.  Also  he  presents  his 
estimates  of  the  quantities  of  materials 
he  will  require  for  the  next  quarter 
(January-March,  1942).  Along  with 
Form  PD-25A,  Materials  List  No.  1  is 
provided,  enumerating  critical  materials. 
The  preference  rating  granted  may  be 
used  only  to  obtain  materials  on  this  list, 
except  when  other  items  are  specifically 
named  on  the  form  in  a  section  provided 
for  that  purpose. 


FOOD  TECHNOLOGISTS  MEET 

More  than  two  hundred  food  techni¬ 
cians  and  research  men  from  private 
industry,  laboratories  and  institutions 
attended  the  third  annual  meeting  of  the 
Institute  of  Food  Technologists  of  North¬ 
ern  California,  held  at  the  Hotel  Clare¬ 
mont,  Berkeley,  December  4th.  Army 
food  requirements  was  one  of  the  major 
topics  for  discussion  at  the  morning 
session,  with  addresses  by  E.  H.  Wiegand, 
Oregon  State  College;  E.  M.  Chace, 
Western  Regional  Research  Laboratory, 
and  Mack  Smith,  Chief  Chemist,  Quarter¬ 
master  Corps,  Fort  Mason,  San  Francisco. 

The  afternoon  session  dealt  with  ques¬ 
tions  relating  to  the  vitamin  contents  of 
foods,  speakers  including  Dr.  Sam  Lep- 
kovsky.  University  of  California;  Dr. 
J.  Davis,  Stanford  University;  Dr.  Sven 
Lassen,  Van  Camp  Sea  Foods  Company, 
and  Robert  Clarke,  of  the  Acme  Brewing 
Company,  San  Francisco.  The  evening 
session  and  banquet  was  featured  by  a 
talk  by  G.  Murray  Luck,  of  Stanford 
University  on  “England  in  War  Time,” 
Dr.  Luck  having  just  returned  from  a 
tour  of  the  British  Isles.  Dr.  O.  W.  Lang, 
of  the  Hooper  Foundation  at  the 
University  of  California,  was  elected 
president  of  the  Northern  California 
section  of  the  Institute. 

STOP  BURNING  PAPER 

Price  Control  Administrator  Leon 
Henderson  has  asked  State  Governors  to 
request  officials  of  State  and  municipal 
institutions  and  buildings  to  stop  burn¬ 
ing  waste  paper  immediately.  A  letter 
addressed  to  all  Governors  suggests  that 
they  impress  upon  the  public  the  impor¬ 
tance  of  conserving  waste  paper  as  a  de¬ 
fense  measure.  It  is  used  in  the  making 
of  paperboard  boxes. 

THE  RETAILER’S  HANDY  MANUAL 

The  material  in  American  Can’s  latest 
addition  to  its  growing  list  of  planned 
sales  aids  was  prepared  in  answer  to 
the  many  requests  for  similar  informa¬ 
tion  its  Speaking  Service  represents '  ive, 
Carlton  F.  Sturdy,  has  received  in  the 
course  of  the  six  years  he  has  spent  lec¬ 
turing  before  important  trade  g^  ups 
and  large  consumer  organizations.  Nt.med 
the  “Retailer’s  Handy  Manual,”  it  nils 
a  long-felt  need  in  the  retail  selling  pic¬ 
ture  for  a  rapid,  fool-proof  methc  i  of 
determining  proper  percentages  of  ..  ofit 
on  every  item  on  the  Retailer’s  sh  ves. 
In  addition,  the  Retailer  by  usin  •  the 
costs  and  servings  charts  included  the 
Manual  will  now  be  able  to  shov  his 
customers  how  to  scientifically  plan  heir 
family’s  meals,  knowing  exactly  how 
many  servings  each  can  contains  and 
exactly  how  much  each  serving  wil  ost. 
A  free  offer  of  attractive,  color-en  I’gc- 
ments  of  these  servings  charts  is  lade 
to  the  Retailer  who  writes  in  t'  the 
American  Can  Company,  230  Park  we.. 
New  York,  N.  Y. 
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r  Cvefiffhin^y 

FOR  THE 


PRODUCTION  FOR  DEFENSE!  That’s 


the  order  of  the  day — increased  tempo, 
better,  faster  equipment — more  food  from  the  canning  industry.  CRCO  is  ready,  working 
24  hours  a  day,  to  help  the  canners  increase  production,  though  not  at  the  sacrifice  of  quality. 


CRCO  REPRESENTATIVES 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md, 
Jas.  Q.  Leavitt  Co.,  Ogden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  Niagara  Falls,  Canada 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS,  WIS. 

CHICAGO,  ILL. 


rOUNC  GUARD  SPECIAL  TRAIN 

‘  ’ill”  Smith  of  the  Baltimore  office  of 
the  Continental  Can  Company,  and 
Chu  rman  cf  the  Young  Guard  Special 
(P<  nsylvania)  Train,  has  announced 
thji  the  same  fine  accommodations  will 
be  ailable  for  the  Convention  Special 
ag  this  year,  which  will  leave  Union 
St?  n,  Baltimore,  Saturday  afternoon, 
Ja’  iry  24th,  arriving  in  Chicago  the 
ne'  norning.  He  is  taking  reservations 
at  office,  2800  Baltimore  Trust  Build- 
inj  Baltimore. 

NEW  GRAPEFRUIT  GRADES 

'ew  draft  of  U.  S.  Standards  for 
Gr  s  of  Canned  Grapefruit  Juice  has 
bet  'eveloped  by  the  Agricultural  Mar¬ 
ket  Service  and  the  industry  has  been 
ask  for  comment  and  criticism  before 
Pi'  dgation  of  the  Secretary  of  Agri- 
eul  e.  These  new  standards  become  ef- 
fec  e  December  15,  1941. 


BUYS  LIBBY  DRIED  FRUIT  PLANT 

Rosenberg  Bros.  &  Co.,  have  purchased 
the  dried  fruit  packing  plant  of  Libby, 
McNeill  &  Libby  at  Santa  Clara,  Calif., 
it  is  announced. 


HAXTON  FIRE 

The  Byron  (New  York)  Plant  of  Hax- 
ton  Canning  Company,  Oakfield,  was  de¬ 
stroyed  by  fire  December  1  with  damage 
estimated  at  $50,000.  Last  July  the  com¬ 
pany’s  warehouse  at  Oakfield  was  burned. 


CANCO’S  MR.  STURDY  SPEAKS 

Carlton  F.  Sturdy  of  the  American 
Can  Company  Speaking  Service,  will 
talk  before  the  Lion’s  Club,  Queens  Vil¬ 
lage,  New  York,  December  15th  and  be¬ 
fore  the  Kiwanis  Club,  Middletown,  New 
York,  December  17. 


LAWRENCE  SATTERFIELD  DEAD 

Lawrence  Satterfield,  President  of  the 
Gypsum  Canning  Company,  died  on 
Thursday,  December  4  and  was  buried 
at  Port  Clinton,  Ohio,  Sunday,  December 
7,  Mr.  Satterfield  had  been  associated 
with  Gypsum  Canning  Company  for 
many,  many  years  and  had  a  host  of 
friends  in  the  industry  and  trade  who 
will  mourn  his  passing. 

NEW  PENNSYLVANIA  CANNERY 

A  new  cannery  will  operate  at  Morris- 
ville,  Pennsylvania,  under  the  name  of 
Starkey  Farms.  Beets  and  Spinach  are 
among  the  items  that  will  be  packed. 

OZARK  DATES 

The  Thirty-fifth  Annual  Convention  of 
the  Ozark  Canners  Association  will  be 
held  at  the  Colonial  Hotel,  Springfield, 
Missouri,  February  12  and  13,  1942. 
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California  Vegetable  Cutting  An  Important  Event 

Many  New  Products  and  Methods  of  Packing 


The  fourteenth  annual  vegetable 
sample  cutting  of  the  Canners  League  of 
California,  held  at  the  Palace  Hotel,  San 
Francisco,  December  2,  attracted  a  large 
attendance  and  proved  one  of  the  most 
successful  of  the  events  held  so  far.  The 
cutting  was  held  in  the  Concei’t  Room, 
so  well  adapted  to  this  purpose,  and  the 
luncheon,  which  followed  the  sampling, 
was  held  in  the  adjoining  Rose  Room, 
the  room  previously  selected  proving  too 
small. 

As  in  former  years,  samples  of  as¬ 
paragus,  spinach,  tomatoes  and  tomato 
juice  were  judged.  Also  on  display  were 
some  experimental  vegetable  products 
and  by-products  from  the  Fruit  Products 
Division,  College  of  Agriculture,  Univer¬ 
sity  of  California.  About  200  samples  of 
asparagus  were  cut  and  judged,  with  20 
samples  of  spinach,  67  samples  of  toma¬ 
toes  and  about  35  samples  of  tomato 
juice.  Judging  got  under  way  about 
half  past  nine  o’clock  in  the  morning  and 
continued  for  three  hours,  with  com¬ 
ments  on  the  results  presented  at  the 
luncheon  gathering. 

President  C.  N.  Lovegren  presided  at 
the  luncheon  meeting  and  advised  that 
executive  vice-president  and  secretary, 
Preston  McKinney,  who  had  but  recently 
returned  from  a  vacation  in  Mexico,  and 
who  had  expected  to  attend  the  vegetable 
cutting,  had  been  called  to  Washington, 
D.  C.,  in  connection  with  the  working  out 
of  estimated  pack  requirements  for  1942 
in  such  staple  canned  vegetables  as  to¬ 
matoes,  peas,  snap  beans  and  corn.  W. 
S.  Everts,  assistant  secretary,  read  a 
communication  from  Mr.  McKinney 
covering  the  meeting  and  outlining  some 
of  the  policies  that  will  probably  be 
adopted.  The  report  covered  the  pre¬ 
liminary  discussions  and  went  into  such 
matters  as  quantities  desired,  acreages, 
prices,  labor,  plant  expansions,  and  the 
like.  It  was  pointed  out  that  no  specific 
program  was  arranged  but  the  trend  of 
opinion  was  carefully  outlined.  He" 
brought  to  the  attention  of  those  attend¬ 
ing  the  meeting  that  conditions  in  no  two 
districts  are  the  same  and  that  due  al¬ 
lowance  must  be  made  for  differences  in 
labor  costs,  differences  in  acreage  out¬ 
put,  and  the  like.  President  C.  N.  Love¬ 
gren  suggested  that  the  report  was  such 
a  valuable  one  that  copies  would  be 
placed  in  the  hands  of  all  members  of 
the  Canners  League  of  California,  and 
probably  in  the  hands  of  all  canners  in 
the  State  interested  in  the  staple  vege¬ 
tables  considered. 

Vegetable  Cutting 

Asparagus — The  results  of  the  morn¬ 
ing  vegetable  cutting  then  came  in  for 
attention,  with  Henry  Dodd,  of  the  Cali¬ 
fornia  Packing  Corporation,  reporting 
on  asparagus.  Mr.  Dodd  suggested  that 
the  all-green  asparagus  inspected  was 
scarcely  as  good  as  that  of  the  1940  pack. 


the  main  objection  being  too  many  loose 
heads  and  more  discoloration.  The  white 
asparagus  was  found  to  be  about  as  last 
year,  although  a  little  off  in  grading  in 
some  instances.  Considering  the  un¬ 
favorable  growing  conditions  early  in 
the  season,  and  the  shortness  of  the  sea¬ 
son  itself,  it  was  felt  that  a  good  show¬ 
ing  had  been  made. 

Spinach — William  Harcourt,  with  the 
Filice  &  Perrelli  Canning  Co.,  Inc.,  re¬ 
ported  on  spinach  and  pronounced  the 
samples  better  than  those  of  the  1940 
pack,  with  all  20  cans  filled  with  strictly 
fancy  spinach.  Here,  too,  rainy  weather 
held  off  early  packing  operations  and  was 
responsible  for  a  light  pack. 

Tomatoes — Chas.  Froelich,  with  the 
Hunt  Bros.  Packing  Co.,  reported  on  to¬ 
matoes,  stating  that  in  general  the  qual¬ 
ity  was  about  as  last  year.  Some  samples 
of  both  standards  and  solid  pack  were 
regarded  as  a  little  too  soft,  with  solid 
pack  suffering  a  bit  more  in  this  respect 
than  standards.  Those  packed  with  cal¬ 
cium  chloride  drained  out  uniformly,  but 
were  not  outstanding. 

Tomato  Juice — The  report  on  tomato 
juice  was  made  by  Paul  Wilbur,  with  the 
Richmond-Chase  Co.,  whose  opening  com¬ 
ment  was  that  formerly  there  was  a  wide 
difference  in  juices,  owing  to  the  dif¬ 
ferent  methods  employed  in  manufac¬ 
ture,  but  that  this  product  is  now  quite 
well  standardized.  There  are  still  dif¬ 
ferences  in  color  and  flavor,  but  these 
are  much  less  marked  than  a  few  years 
ago.  Most  of  the  samples  were  heavy¬ 
bodied  and  of  excellent  flavor  he  said. 
He  commented  on  the  juices  from  some 
new  varieties  tested,  and  said  that  some 
of  these  seemed  quite  promising. 

Experts — Dr.  J.  R.  Esty,  of  the  Na¬ 
tional  Canners  Association,  summed  up 
the  judging  and  said  that  the  canners 
themselves  have  become  technical  ex¬ 
perts,  speaking  in  scientific  terms  that 
chemists  knew  little  about  not  long  ago. 
He  commented  briefly  on  the  low  acidity 
in  many  tomatoes,  saying  that  this  had 
become  so  low  that  a  spoilage  hazard  is 
a  reality.  Proper  sterilization  is  affected 
by  this  low  acidity  and  this  hazard  must 
be  met  in  some  way. 

Experimental  Work — G.  C.  Hanna 
gave  the  final  asparagus  project  report, 
the  twelve  year  period  of  the  original 
project  having  expired.  This  experi¬ 
mental  work  has  been  under  way  since 
1929  and  the  speaker  commented  on  the 
fine  co-operation  of  the  industry  with 
the  University  of  California.  In  1929  an 
old  asparagus  bed  was  taken  over  and 
part  of  it  replanted,  some  of  it  after 
crop  rotation  and  part  of  it  without  this 
preparation.  Use  has  been  made  of 
various  types  of  fertilizer,  but  the  re¬ 
sults  have  not  been  entirely  satisfactory. 
Much  work  has  been  done  on  new  varie¬ 


ties  and  some  have  been  developed  to  th 
point  where  seed  will  shortly  be  made 
available.  Experiments  reveal  tha„ 
twelve-inch  spacing  gives  the  best  results 
in  planting,  and  that,  as  a  rule  deep 
planting,  say  about  twelve  inches,  pro¬ 
duces  asparagus  of  the  best  quality,  al¬ 
though  there  may  be  more  plant  rot  in 
wet  years. 

Insects — Prof.  E.  O.  Essig,  Division  of 
Entomology  and  Parisitology,  University 
of  California,  spoke  on  insects  and  how 
they  affect  tomatoes  and  spinach  in  Cali¬ 
fornia.  He  said  that  damage  from  the  e 
pests  has  become  so  marked  that  sev¬ 
eral  of  the  large  canners  have  field  en¬ 
tomologists  who  give  their  entire  atten¬ 
tion  to  study  and  control  woi'k.  How¬ 
ever,  it  is  one  thing  to  find  a  cure,  and 
quite  another  to  interest  growers  to  take 
concerted  action. 

Newcomer — Prof.  Essig  devoted  con¬ 
siderable  attention  to  the  tomato  mite,  a 
newcomer  in  the  last  two  years,  appear¬ 
ing  first  in  the  Merced  district  and 
spreading  like  a  blight  throughout  the 
State,  apparently  coming  from  out  of 
nowhere.  It  is  microscopic  and  is  re¬ 
lated  to  the  citrus  fruit  mite.  Its  ap¬ 
pearance  on  tomatoes  is  the  first  in  Cali¬ 
fornia  on  any  annual  plant.  How  it 
passes  the  winter  and  how  it  spreads  is 
not  known,  but  it  is  causing  much  dam¬ 
age,  and  control  methods  have  not  been 
perfected. 

The  sugar  beet  leaf  hopper,  which  has 
been  in  California  about  20  years,  and 
which  has  done  much  damage  to  sugar 
beets,  is  now  causing  damage  to  toma¬ 
toes,  although  on  a  limited  scale.  It  is  a 
disease  carrier  and  must  be  watched. 
The  speaker  also  paid  his  respects  to  the 
spinach  and  pea  leaf  miner,  saying  th?t 
its  worst  fault  was  in  making  an  occa¬ 
sional  appearance  in  a  can  of  spinach. 
It  infests  fall  spinach  the  most  severely, 
but  is  also  found  in  late  cuttings  cf 
spring  crop. 

Experimental  Packs  Interesting 

An  especially  interesting  feature  of  the 
cutting  bee  was  the  display  of  experi¬ 
mental  packs  of  vegetable  products  md 
by-products  made  by  the  Fruit  I  od- 
ucts  Division,  College  of  Agricul  ire, 
University  of  California.  Prof.  V. 
Cruess,  of  this  division,  was  in  a  en- 
dance  with  several  assistants,  and  ut- 
tings  of  several  of  the  products  ere 
made  for  sampling.  Among  the  fer- 
ings  were: 

A  canned  orange-carrot  juice  end 
made  of  equal  quantities  of  the  w^ 
juices.  Rich  in  carotene,  vitamin  (  md 
vitamin  B,,  it  retains  these  intact  nee 
it  is  flash  pasteurized  at  180°F. 

A  canned  acidified  vegetable  mix  eith 
pH  value  4.2,  and  having  vitamii  A, 
Bi,  and  C  and  others  was  liked  f*  Ps 
fresh  flavor.  It  is  designed  for  n  in 
salads,  stews,  meat  pies,  etc. 

Asparagus  canned  in  asparagus  uice 
to  reinforce  flavor  and  vitamins.  One 


(Please  turn  to  Page  2U) 


14 


THE  CANNING  TRADE  ■  December  15,  ^941 


Rotary  Spinach 
Sand  Tumbler 

Most''- practical  ma¬ 
chine  for  removing 
sand,  twigs,  and  de- 
brisof  all  kinds.  Drum 
is  especially  heavy, 
woven  wire  galvaniz¬ 
ed  cloth,  '.it"  mesh 
mounted  on  machined 
cast  iron  rings.  Strong¬ 
ly  built  for  long  wear. 

Spinach  Washer 
or  Soaker  Tank 

Three  revolving  ro¬ 
tary  drums  subject  the 
Spinach  or  greens  to 
a  thorough  washing. 
Automatically  deliv¬ 
ers  contents  into  spray 
washer  by  discharge 
elevator.  Equipped 
with  overflow  and 
drain.  Extra  clean¬ 
out  door  permits  fre¬ 
quent  cleaning  of 
tank.  Highly  recom¬ 
mended  as  a  practical 
pre-washer. 


The  House  of  Robins 
specializes  in  all  types 
of  Cannins  Machinery. 
Here  we  offer  the  can- 
ner  of  Spinach,  Turnip 
Sreens  and  similar  pro¬ 
ducts,  four  distinctive 
machines  which  will  un¬ 
questionably  help  you 
produce  a  cleaner  and 
better  pack  of  Spinach. 

Write  for  full  details,  or 
ask  for  General  Catalos 
No.  600.  No  oblig¬ 
ation  on  your  part. 


Rotary  Spinach 
Spray  Washer 

Unusually  heavy  con¬ 
struction  for  capacity 
loads.  Spinach  sub¬ 
jected  to  continuous 
spray  washing 
throughout  length 
of  cylinder.  Does  a 
thorough  washing 
job. 

Continuous 
Spinach  Blancher 

"Open  Top"  continu¬ 
ous  blancher  that 
assures  more  of  the 
natural  color  in  spin¬ 
ach  and  greens  after 
blanching.  No 
waste,  no  bruising  or 
tearing  of  the  pro¬ 
duct.  All  steel, 
welded  construction. 
Thoroughly  practical 
and  will  give  years  of 


A.  K.  ROBINS  &  CO.,  INC.,  Baltimore,  md..  u.  s.  a 

Manufacturers  of  Canning  Equipment. 


ATTENTION 


CANNERS 

BROKERS 


ALL  BOUND  -  ROCK  FASTENER 

WOOD  BOXES 


CANNED  FOODS 

DOMESTIC  OR  OVERSEAS  SHIPMENTS 

We  are  equipped  to  manufacture  to  Navy 
or  other  Specifications — ALL  BOUND  - 
ROCK  FASTENER  -  WOODEN  BOXES;for 
all  size  cans. 

IVe  invite  your  inquiries. 

LANTERS  MANUFACTURIMG  CO.,  INC. 

Portsmouth,  Virginia 


COMPREHENSIVE 

INSURANCE 

PROTECTION 

v^hich  protects  you  automatically 

FOR  THE  RIGHT  AMOUNT 

AT  ALL  TIMES . 

AT  MINIMUM  COST  . 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER- INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 
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THE  VALUE  OF  HOUSE  ORGANS 

by  "BETTER  PROFITS" 


SEVERAL  national  advertisers  of  canned  foods  have 
very  elaborate  broadsides  mailed  more  or  less 
regularly  as  bulletins  to  the  trade,  wholesale  or 
retail  or  both.  A  leading  canner  of  evaporated  milk 
has  a  service  for  retail  food  dealers  that  does  good  in 
increasing  sales  of  foods  in  general,  and  of  its  pub¬ 
lisher’s  evaporated  milk  every  time  it  is  issued.  Regu¬ 
lar  readers  of  this  column  will  recall  we  have  on  two 
occasions  at  least,  reviewed  somewhat  in  detail  another 
publication  in  the  grocery  field.  The  Thanksgiving 
and  Christmas  edition  of  P.D.Q.  house  organ  of  The 
Phillips  Packing  Company,  has  been  handed  to  us.  We 
want  you  to  go  over  it  with  us.  Not  because  Phillips 
Packing  Company  is  a  Maryland  corporation  alone  but 
because  from  a  survey  of  this  issue  we  should  learn 
facts  pertinent  to  our  present  situation.  Let’s  go. 

Eight  pages  comprise  this  number,  about  the  usual 
number  of  pages  we  find  utilized  monthly  during  the 
active  selling  season  at  least  by  this  old  down  country 
packer  that  bulks  so  largely  in  the  canning  field  in  this 
year  of  our  Lord,  1941.  Right  here  we  might  wonder 
why  so  many  pages  are  used  but  there  is  only  one  pos¬ 
sible  correct  answer  to  the  question.  The  Phillips 
Packing  Company  have  a  job  to  do  and  believe  in  doing 
it  well.  That’s  why  their  succeeding  issues  of  P.D.Q. 
are  adequate,  full  of  helpful  sales  information  and 
hints  for  the  retail  grocer.  And  let  me  whisper  here 
that  probably  a  good  part  of  the  satisfactory  increases 
in  sales  of  Phillips  Delicious  Line  during  the  past  six 
or  seven  years  may  be  attributed  to  the  power  of  this 
house  organ.  Let  this  be  a  lesson  to  all  of  us.  Let’s 
consider  carefully  whether  or  not  we  too,  might  not 
adopt  the  policy  of  this  old  house  and  increase  our  sales 
in  a  volume  commensurate  with  our  expense  if  we 
would  publish  as  good  a  messenger  to  our  retail  and 
wholesale  customers. 

Last  week  in  a  Central  Western  City  a  national  ad¬ 
vertiser  of  Coast  fruits  ran  an  attention-compelling  ad 
on  the  day  of  the  week  most  housewives  scan  food  ad¬ 
vertising.  The  daily  newspaper  selected  was  one  cover¬ 
ing  the  field,  it  was  one  offering  certain  valuable  ser¬ 
vices  to  national  advertisers.  The  city  where  this  ad¬ 
vertisement  appeared  is  one  in  which  divisional  sales 
offices  of  the  company  publishing  the  ad.  are  located. 
No  one  in  the  division  office  knew  the  ad  was  to  run. 
From  this  we  must  conclude  money  is  available  for 
advertising  in  such  quantities  that  substantial  sched¬ 
ules  are  agreed  on  and  run  in  a  hurry.  In  any  such 
case,  can  any  one  deny  that  some  of  the  amount  avail¬ 
able  might  well  have  been  spent  in  publishing  a  house 
organ  instead  of  ads  appearing  without  any  advance 
notice  to  trade  representatives  ? 

Public  speakers  to  the  grocery  trade  make  much  of 
the  patriotic  position  of  the  retail  food  dealer,  but 
often  such  addresses  are  taken  with  more  than  the  pro¬ 
verbial  grain  of  salt.  Only  in  a  medium  getting  into 
the  homes  and  business  places  of  the  majority  of  retail 
food  dealers  can  such  a  story  be  put  over  in  the  most 


convincing  manner.  Much  stress  is  being  laid  by  or¬ 
ganizers  among  retail  grocers  on  the  need  at  present 
for  all  retail  grocers  to  hold  membership  in  some  trade 
body  able  to  represent  them  on  committees  being 
formed,  in  legislative  halls  and  elsewhere  as  the  present 
emergency  develops.  There  is  little  telling  how  much 
good  an  effective  canner’s  house  organ  may  do  later  in 
persuading  more  and  more  retail  dealers  to  take  the 
obvious  course  of  self  protection  and  to  join  their  local 
grocers’  association.  Your  support  of  such  mediums 
will  result  in  immensely  increased  dealer  good  will. 
The  first  page  of  the  issue  we  are  analyzing  screams  in 
scare  headlines  the  story  of  the  retail  grocer  and 
defense. 

The  owners  of  this  trade  paper  are  fortunate  at  pres¬ 
ent  in  being  able  to  stress  the  economical  price  level  at 
which  their  goods  are  sold.  As  demands  on  the  indi¬ 
vidual  increase  for  the  purchase  of  more  and  more  de¬ 
fense  savings  stamps  and  bonds,  just  so  will  the  oppor¬ 
tunities  increase  in  the  future  for  the  proper  featuring 
of  economically  priced  canned  foods.  If  yours  is  a  pack 
in  the  lower  price  ranges,  you  may  be  congratulated. 
With  or  without  price  ceilings  in  1942,  the  canned  foods 
that  housewives  may  buy  without  straining  their  food 
budget  will  prove  to  be  popular.  If  your  pack  lies 
within  this  price  range,  ride  the  economy  bandwagon 
as  hard  as  you  can,  you  will  be  welcomed  in  polite 
circles.  Believe  me,  in  1942  it’s  going  to  be  fashionable 
to  be  thrifty.  If  you  qualify  as  outlined,  join  the 
throng  and  put  out  your  house  organ. 

One  of  your  chief  objectives  in  the  merchandising 
of  your  goods  is  that  of  convincing  your  dealers  and 
customers  that  your  line  is  one  that  is  of  recognized 
excellence,  and  good,  wholesome  dependable  quality. 
In  no  manner,  comparable  from  an  expense  standpoint, 
can  you  tell  this  story  to  those  most  concerned  in  as 
convincing  a  manner  as  you  can  in  a  house  organ. 

Our  government  is  anxious  to  prevent  as  far  as  pos¬ 
sible  the  buying  of  non-essentials  by  consumers.  Never 
before  in  the  history  of  our  country  since  the  first 
world  war  has  there  been  such  an  opportunity  for  car  - 
ners  to  feature  their  output  for  Christmas  selling. 
Frankly,  little  has  been  said  so  far  by  them  as  far  v  i 
the  promotion  of  the  giving  of  canned  foods  for  Chris  • 
mas  is  concerned.  But  here  is  P.D.Q.  with  its  secoi  1 
page  filled  with  cuts  of  ruddy  faced  Santa,  a  luscio  5 
turkey  and  a  bountifully  filled  food  basket.  All  su  - 
ported  by  pithy  text  urging  retail  grocers  to  take  a  - 
vantage  of  their  opportunities  for  furthering  the  cau  ; 
of  defense  by  featuring  canned  foods  of  good  value 
attractive  prices  to  the  housewives  just  beginning  '> 
feel  the  pinch  of  war  time  economy.  We  are  singi?  ? 
a  different  song  now  than  we  did  when  it  first  becai  i 
evident  that  the  United  States  was  going  all  out  1  * 
heavily  increased  production  for  defense  but  we  mu  t 
change  with  the  times.  Incomes  did  increase  in  ma;  y 
instances  but  such  increases  are  soon  going  to  be  nut^- 
fied  as  far  as  consumer  spending  power  is  concern'! 
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)y  pressure  for  savings  by  the  public  at  large.  House 
rgans  will  tell  your  stories  effectively  just  as  the  one 
ve  are  discussing  tells  theirs  for  the  Phillips  Packing 
-ompany. 

Certainly,  the  first  time  you  were  told  ripe  oranges 
j  re  yellow,  the  statement  made  but  little  impression. 
Told  again  and  again,  your  knowledge  fortified  with 
j/our  having  seen  ripe  oranges  many  times  and  knowing 
them  finally  to  be  yellow,  the  fact  sticks,  no  one  can 
change  your  opinion.  Let  a  retail  grocer  be  told  for 
the  first  time  that  Phillips  Soups  are  delicious,  nourish¬ 
ing  and  economical  to  serve,  the  statement  makes  little 
impression.  Multiply  this  statement  as  it  has  been 
multiplied  in  P.D.Q.  over  the  years  it  has  been  in  circu¬ 
lation  and  you  have  told  a  story  that  will  stick  until 
the  brand  is  no  longer  on  the  market.  That  is,  it  will 
stick  and  remain  true  in  the  minds  of  countless  dealers 
as  long  as  the  manufacture  of  Phillips  is  controlled  by 
individuals  who  are  as  great  sticklers  for  quality  as  are 
the  folks  at  present  at  the  head  of  this  great  company. 

I  am  sorry  I  have  not  been  able  to  see  every  number 
of  this  good  will  builder  but  even  if  I  had  been  that 
fortunate  I  doubt  very  much  if  I  would  have  seen  in  it 
a  push  for  Phillips  products  along  lines  I  feel  would  be 
perfectly  legitimate  to  follow.  I  refer  to  the  possi¬ 
bilities  of  using  such  an  organ  for  the  purpose  of  fea¬ 
turing  a  line  as  one  identified  by  the  canner  under  his 
own  brand  and  factory  name  in  comparison  to  jobbers’ 
private  label  brands.  I  have  no  doubt  the  Phillips 
Packing  Company  do  pack  a  great  deal  for  buyer’s 
label,  and  I  have  less  doubt  that  in  every  such  case  this 
merchandise  packed  for  jobber’s  label  is  retailed  at 
prices  higher  than  prevail  on  the  Phillips  line.  In  fact, 

I  know  of  instances  where  dealers  hesitate  about  stock¬ 
ing  Phillips  labels  because  as  they  express  it:  “They 
may  be  too  cheap  for  our  trade.”  I  know  the  natural 
hesitancy  of  a  canner  to  vigorously  promote  his  brands 
in  competition  with  jobbers’  brands  packed  by  him,  but 
why  hesitate?  A  laborer  is  worthy  of  his  hire!  If 
you  pack  a  quality  line,  price  it  fairly  and  stand  behind 
it.  Ninety-nine  customers  out  of  one  hundred  will  be 
able  to  buy  more  of  your  goods  under  your  labels  than 
they  will  be  able  to  buy  under  jobbers’  labels  for  the 
same  amount.  As  long  as  this  is  the  case,  ethically  of 
CO’  rse,  use  your  house  organ  for  the  active  promotion 
in  he  minds  of  retail  distributors  of  the  idea  that  they 
w’  1  serve  their  customers  best  under  this  emergency 
if  hey  feature  canners’  labels  instead  of  those  made 
fe  wholesale  distributors. 

nother  angle  of  merchandising  promise  in  the 
he  ’,e  organ  set  up  is  the  ability  a  canner-publisher  has 
of  romoting  the  sale  of  goods  packed  in  a  certain  lo¬ 
co  y  or  state.  Countless  territories  are  better  suited 
tc  he  production  of  high  quality  vegetables  than  are 
01  rs.  Housewives  posted  in  the  matter  soon  learn 
tf  »ok  for  foods  packed  in  localities  they  know  to  be 
suited  to  the  production  of  their  favorite  foods. 
A  \  rule,  wholesale  distributors  buying  your  packs 
u.  tu’  their  label  are  loath  to  publicize  their  source  of 
pi  Auction.  This  you  can  do  with  your  own  merchan- 
di  ig  publication.  The  sooner  you  adopt  one  of  some 
sc  or  another  the  sooner  will  your  sales  and  profits 
in  Base. 


PEA 

HULUNC 

EQUIPMENT 


For  the  successful  operation  of  a 
pea  or  lima  bean  cannery,  no 
mechanical  equipment  is  so  impor¬ 
tant  as  efficient  and  economical 
hulling  equipment.  Machines  that 
will  thresh  the  highest  percentage 
of  the  quality  from  the  vines,  that 
reduce  breakage  and  save  peas, 
largely  determine  the  profit. 

Consequently,  Hamachek  Ideal 
Viners  and  equipment  cure  playing 
an  increasingly  important  part  in 
the  production  of  canned  peas  and 
lima  beans. 


KEWAUNEE  WISCONSIN 

Established  1880  •  Incorporated  1924 

GREEN  PEA  HULLING  SPECIALISTS 
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.  ...  AND  THAT’S  WHY  I  WANT 

HEEKIN 

TO  GET  OUR  NEXT  CONTRACT 


B.UILDING  a  business  is  like  raising  a  family  .  .  .  the 
whole  group  should  work  for  one  another  .  .  . 


loyally,  sincerely,  devotedly.  That  is  what  Heekin  tries 
to  do  for  those  canners  who  specify  Heekin  Cans  .  .  . 
whether  they  are  large  or  small  .  .  .  meeting  every  re¬ 
quirement  from  the  delivery  of  Heekin  Faultless  Clos¬ 
ing  AAachines  to  “rush"  deliveries  from  the  tremendous 
Heekin  warehouses  where  millions  of  tin  cans  are 
stored.  When  you  need  us  most  .  .  .  that's  when  we 
need  you  most  for  your  problems  are  our  problems. 


CANS 


THE  HEEKIN  CAN  CO.,  CINCINNATI,  OHIO 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Business  Has  a  New,  Never  to  be  Forgotten, 
Date  Line — Markets  Mark  Time — Impor¬ 
tance  of  Careful  Watchfulness  by  All 
Food  Men. 

NEW  DATE  LINE — Business  in  this 
country  now  dates  from  Sunday 
morning  December  7th,  1941.-  And 
no  one  in  his  senses  expects  it  to 
be  as  it  was  before,  much  less  “as 
usual.”  When  we  will  get  back  to 
what  has  always  been  called  normal 
is  equally  shrouded  in  murky  mys¬ 
tery.  Likewise  what  may  happen 
in  the  near  or  not  so  near  future 
is  unfathomable,  and  we  refer  to 
enemy  attacks  upon  us,  not  those 
upon  our  armed  forces. 

The  Pacific  Coast  has  been  in 
terror,  and  the  Atlantic  Coast  is 
not  free  from  that  dread.  In  San 
Francisco,  you  will  note,  business 
in  canned  foods  was  put  aside  in 
deference  to  the  uncertainty  re¬ 
garding  the  canned  pineapple 
people  and  their  assistants  in 
Hawaii ;  and  because  of  the  human 
touch,  not  from  the  dollar  and 
cents  angle,  even  though  the  bulk 
of  this  season’s  pineapple  pack  is 
still  in  those  heavily  hit  Islands, 
and  this  country  and  the  rest  of 
the  world  needs  pineapple.  Gen¬ 
erally  we  do  seem  to  be  a  nation 
!  hat  worships  the  Golden  Calf, 
(hasers  after  the  mighty  dollar; 
l  ilt  when  catastrophe  overtakes  us, 
'1*  any  section  of  it,  the  real  human 
J  1  us  comes  to  the  fore.  So  true  is 
'  lis  that  upon  the  rare  instances  of 
)me  Shylock  who  pursues  his  pay- 
ents,  to  the  day  and  the  date, — 
ell  he  is  treated  rough,  as  you 
low. 

What  then  is  expected  as  a  re- 
irt  upon  the  canned  foods  situa- 
on  this  week,  a  Review?  As  if 
•lieving  the  tenseness  in  Cali- 
•rnia,  the  canners  there  were 
'dered  not  to  make  further  sales 
itil  a  survey  of  the  goods  on  hand 
mid  be  made,  and  the  Govern- 
ient  be  able  to  estimate  what  pro- 
ortion  it  would  need  to  feed  its 
;)w  very  busy  armed  forces,  and 


others  dependent  upon  it.  So  far 
as  canners  are  concerned  no  such 
order  was  needed,  there  or  in  other 
sections  of  the  country.  What 
goods  are  on  hand,  sold  or  not  sold, 
are  now  completely  at  the  call  of 
the  Government;  not  by  fiat,  but 
by  eagerness  of  the  industry  to 
help  wherever  it  is  able,  and  be¬ 
cause  canned  food  is  the  all- 
important.  And  not  for  the  pur¬ 
pose  of  squeezing  out  of  our  Uncle 
Sam  the  last  penny  in  price !  Mark 
that  well.  We  are  at  war,  and  these 
suppliers  of  the  most  dependable 
food  obtainable  are  standing 
shoulder  to  shoulder  with  our  boys 


LATE  FLASH 


Q.  M.  TIES  UP  ALL  PACIFIC  COAST 
CANNED  FOODS  AND  ALL  INTERCOASTAL 
SHIPPING  PENDING  REPORT  HAWAIIAN 
SUPPLIES. 


in  the  fight,  and  they  will  so  stand, 
furnishing  all  the  food  they  have 
or  can  produce,  until  we  have 
achieved  the  victory  we  all  want 
and  intend  to  get. 

Market  prices  are  where  they 
were  before  this  eventuality ;  offer¬ 
ings  are  almost  nil,  and  it  will  be 
some  days  before  normalcy  returns, 
and  then  only  throughout  the  in¬ 
dustry,  as  in  California,  when  it 
has  been  ascertained  what  are  the 
actual  stocks  which  we  have  to 
depend  upon.  Canner,  distributor 
and  broker  know  that  all  that  we 
have  will  be  badly  needed,  and 
called  for;  and  we  believe  we  can 
speak  for  the  canners  and  say  that 
their  prices  will  be  moderate,  like¬ 
wise,  those  of  the  jobbers  and  of 
the  retailers. 

WATCHMEN  —  There  is  really 
more  important  work  before  every 
canner,  owner  of  any  canned  foods, 
and  that  pertains  to  steps  to  care¬ 
fully  protect  the  supply  from  van¬ 
dalism.  And  of  course  that  applies 
also  to  great  warehouses  now  stored 
with  foods  of  all  kinds.  Now  that 
Germany  and  Italy  have  joined 
their  fellow  gangster  in  a  war 
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against  us,  there  will  be  loosed  a 
horde  of  treacherous  enemies  with¬ 
in  our  midst,  and  you  may  expect 
all  sorts  of  attempts  at  sabotage. 
Precisely  because  we  are  a  very 
vital  part  in  this  whole  war  scheme, 
you  may  expect  that  they  will  make 
these  attempts.  And  that  applies 
likewise  to  the  important  machin¬ 
ery  and  supply  sources  of  this  in¬ 
dustry,  all  of  them.  Organize  your 
forces  to  be  ready  for  all  such 
attempts,  and  our  suggestion  is 
that  you  consult  the  local  F.  B.  I. 
agencies,  and  have  them  outline  the 
method  of  procedure,  including  the 
particular  points  to  guard  most 
carefully.  Remember:  that  while 
armaments  and  all  that  goes  with 
them  are  of  first  importance,  foods 
are  equally  important,  if,  in  fact, 
not  more  so.  And  remember  that 
this  danger  need  not  necessarily 
come  from  air  attacks,  or  bomb¬ 
ings.  Our  defense  forces  will  take 
good  care  of  that,  but  our  worst 
enemies  are  right  amongst  us, 
planted  here  over  the  years,  with 
all  plans  perfected,  and  ready  to  be 
put  into  operation  as  soon  as  the 
word  is  received.  And  since  these 
enemies  are  now  out  in  the  open 
with  the  war  declaration,  it  need 
not  be  surprising  to  see  that  start 
right  away. 

We  are  at  war,  and  every  food 
producer  and  distributor  should  be 
a  sentinel  to  guard  one  of  the  most 
important  bridgeheads.  Months  ago 
we  warned  you  canners  to  watch 
your  water  supplies,  since  your 
community  may  be  dependent  upon 
you,  if  they  tamper  with  local 
waterworks.  Injury  to  water  sup¬ 
plies,  and  the  destruction  of  food 
supplies,  will  fall  heaviest  upon 
local  populations.  Get  busy  on  this 
and  do  not  relax  for  one  moment, 
or  you  may  regret  it. 

Under  the  following  market  re¬ 
ports  you  have  resumes  of  canned 
foods  conditions  and  such  changes 
in  prices  as  have  occurred.  We 
consider  the  warning  here  given  of 
more  importance  than  what  may 
have  happened  in  the  Baltimore 
canned  foods  market  this  past 
week. 
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NEW  YORK  MARKET 

Market  Was  Ready — On  Sound  Footing — 
Situation  of  Pineapple  Uncertain  —  Some 
Withdrawn  on  Tomatoes — Peas  Strong — 
More  Offerings  of  Corn — Beans  Moving 
Up — Buying  Sweet  Potatoes — Squash  and 
Pumpkin  Taken — Spinach  Firm — 

Fish  Strong. 

By  “New  York  Stater” 

New  York,  Dec.  12,  1941. 

THE  SITUATION — The  impact  of 
total  war  upon  the  food  industry 
this  week  was  softened  by  the  fact 
that  the  food  trades  have  been 
operating  on  a  close  to  war  basis 
for  several  months.  Hence,  emerg¬ 
ency  machinery  has  been  function¬ 
ing  for  some  time,  and  the  con¬ 
fusion  which  accompanied  the  out¬ 
break  of  hostilities  in  1917  has  not 
been  paralleled  in  the  present  in¬ 
stance.  As  might  be  expected, 
numerous  rumors  affecting  canned 
foods  found  their  way  into  circula¬ 
tion  on  the  outbreak  of  war,  but 
the  industry  is  now  down  to  a  sound 
footing,  and  grimly  determined  to 
go  ahead  and  do  its  part  in  the  war 
effort,  undisturbed  by  reports  lack¬ 
ing  official  basis.  No  general  price 
revisions  accompanied  the  outbreak 
of  war  but,  as  might  be  expected, 
many  canners  withdrew  from  the 
market,  pending  an  opportunity 
to  more  thoroughly  appraise  the 
situation. 

THE  OUTLOOK — Hawaiian  pine¬ 
apple  and  juice  are  the  principal 
canned  foods  affected  by  hostilities. 
Considerable  delay  may  be  experi¬ 
enced  in  moving  the  current 
Hawaiian  pack  to  the  mainland. 
Anticipating  this  situation,  dis¬ 
tributors  are  limiting  spot  sales 
and  will  endeavor  to  keep  market¬ 
ing  within  orderly  channels.  The 
war  declaration  found  distributors 
generally  well  stocked  with  staple 
canned  foods,  with  comfortable  re¬ 
serves  of  some  items  in  canners’ 
warehouses.  The  immediate  effect 
has  been  to  halt  resale  trading  on 
the  part  of  some  jobbers  cutting 
down  excessive  inventories.  Insofar 
as  the  outlook  is  concerned,  some 
form  of  drastic  price  control  is 
looked  for  in  the  near  future,  pos¬ 
sibly  accompanied  by  a  licensing 
system.  Canners  and  distributors 


both  realize,  however,  that  there  is 
a  job  to  do  and  are  expected  to 
work  along  much  more  closely  than 
is  normally  the  case  to  keep  the 
production  and  distribution  of 
canned  food  products  on  an  even 
keel.  It  is  to  the  credit  of  the  in¬ 
dustry  that  no  panic  buying  or  sell¬ 
ing  has  developed. 

TOMATOES — Marketwise,  tomato 
quotations  have  not  reflected  the 
shock  of  war,  but  an  understand¬ 
able  tendency  on  the  part  of  can¬ 
ners  to  withdraw  from  the  market 
temporarily  is  reported.  It  is  by 
no  means  improbable  that  the  indi¬ 
cated  increase  in  Army  personnel 
will  bring  further  heavier  demands 
for  canned  tomatoes,  among  other 
items,  in  the  near  future.  In  the 
meantime,  the  market  holds  nomi¬ 
nally  unchanged  at  previous  levels, 
which  listed  standard  Is  at  55 
cents,  2s  at  85  cents,  2i/4s  at  $1.20, 
and  10s  at  $4.00  and  upwards. 
Good  inquiry  for  tomato  juice  was 
reported  this  week,  with  southern 
canners  quoting  fancy  Is  at  50 
cents,  the  20-ounce  tin  at  80  cents, 
and  10s  at  $3.50,  f.  o.  b.  southern 
canneries.  New  York  State  can¬ 
ners  were  quoting  fancy  juice  at 
$3.50  for  10s,  at  canneries. 

PEAS — Offerings  of  peas  were  not 
as  liberal  as  has  been  the  case,  and 
the  market  showed  a  strong  tone. 
Distributors  were  hesitant  to  make 
further  extensive  commitments, 
however,  due  to  fairly  liberal  hold¬ 
ings  already  on  hand.  Prices 
showed  no  quotable  change. 

CORN  —  Offerings  were  fairly 
plentiful  during  the  week,  but  trad¬ 
ing  was  again  rather  quiet.  South¬ 
ern  packers  were  quoting  standard 
cream  style  2s  at  85  cents,  with 
extra  standards  at  90  cents.  On 
fancy  corn,  $1.05  seemed  to  be  the 
average  quoted  price  for  yellow 
corn  and  $1.10  for  white.  Prices  at 
midwestern  canneries  ranged  $1.05 
to  $1.10  for  fancy  cream  style  yel¬ 
low  corn,  with  standard  cream 
style  generally  firm  at  a  90  cents 
basis. 

BEANS — Buyers  who  had  hoped 
to  see  the  market  in  the  Tri-States 
dip  below  $1.05  for  standard  green 
beans  now  find  canners’  views 
ranging  $1,071/2  to  $1.10,  thus 
definitely  confirming  reports  of 


short  holdings  at  cannery  points 
Packers  further  south  offer  littk 
relief,  Texas  continuing  to  quott 
$1.00  and  Florida  $1.05,  with  the 
freight  rates  from  those  points 
making  such  offerings  less  attrac¬ 
tive  than  those  currently  available 
in  the  Tri-States. 

SWEET  POTATOES — Some  buying 
interest  developed  in  new  pack 
southern  sweet  potatoes  this  week. 
Canners  are  holding  the  market  on 
dry  pack  at  $1.271/2-$!. 30  for  21/2S, 
with  No.  3  squat  vacuum  tins  at 
$1,171/2.  On  sweets  packed  in 
syrup,  21/2S  are  currently  ranging 
$1,371/2  to  $1.40  per  dozen,  f.  o.  b, 
canneries. 

SQUASH — Fall  pack  squash  was 
likewise  attracting  some  attention 
during  the  week,  canners  offering 
prompt  shipment  goods  at  90  to 
921/2  cents  for  fancy  21/2S,  while 
No.  10s  generally  command  $3.00 
at  the  cannery. 

SPINACH — It  was  reported  that 
a  few  southern  canners  had  been 
offering  spinach  in  slightly  better 
volume  for  immediate  shipment, 
and  business  is  said  to  have  been 
done  on  this  item  at  $1.10  on  fancy 
2s,  $1.60  on  21/2S,  and  $5.75  on  10s, 
f.  o.  b.  canneries.  California  can¬ 
ners  continue  to  quote  only  in  a 
limited  fashion,  and  it  is  evident 
that  the  coast  market  is  well 
sold  up. 

CITRUS  GOES  HIGHER — Unrelated 
to  the  outbreak  of  war,  canned 
citrus  fruit  prices  moved  upwards 
during  the  week  on  reports  of 
heavier  buying  by  government 
agencies.  Earlier  prices  were  with¬ 
drawn  by  packers,  and  the  ne  v 
schedules  found  fancy  segments  at 
$1.05,  with  sweetened  grapefn  -t 
juice,  2s,  at  771/)  cents.  On  t  3 
unsweetened,  2s  were  up  to  5 
cents  and  the  46-ounce  size  0 
$1.77Vh.  Blended  orange  and  gra  - 
fruit  juice  was  advanced  to  0 
cents  for  2s  with  orange  juice  t 
85  cents. 

CALIFORNIA  FRUITS  —  Little  n  / 
buying  of  California  fruits  v  s 
developed,  but  the  market  v  s 
excited  by  reports  that  the  G(  - 
ernment  had  ordered  West  Co:  t 
packers  to  withdraw  all  furtl  i' 
offerings  from  the  market.  1  e 
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Arar  situation,  of  course,  will  prob- 
ibly  now  make  mandatory  all 
urther  shipments  via  all  rail.  Dis- 
ributors’  stocks  of  California 
ruits  are  reported  large,  so  much 
.,0,  in  fact,  that  prior  to  the  out- 
.jreak  of  war  some  jobbers  had 
.started  liquidating  on  a  small  scale 
through  sales  in  the  local  jobbing 
market.  This  trading,  of  course, 
was  halted  by  the  outbreak  of  war. 

HAWAIIAN  PINEAPPLE  —  Much 
concern  is  evident  in  jobbing  circles 
over  prospects  for  moving  the 
heavy  Hawaiian  pack,  estimated  at 
some  10,000,000  cases  on  sliced 
and  crushed,  and  an  equal  quantity 
of  pineapple  juice,  to  the  mainland. 
Fortunately,  distributors  are  carry¬ 
ing  fairly  heavy  stocks  in  their 
warehouses,  so  a  temporary  retard¬ 
ing  of  shipments  from  the  islands 
would  not  precipitate  any  general 
shortage.  To  guard  against  such 
a  contingency,  however,  wholesale 
grocers  are  limiting  pineapple  sales 
to  the  retail  trade. 

SALMON — The  trade  expects  that 
a  substantial  part  of  remaining 
stocks  of  salmon  in  packers’  hands 
will  find  their  way  to  the  armed 
forces.  In  the  meantime,  the  mar¬ 
ket  is  quiet,  insofar  as  coast  ship¬ 
ment  goods  are  concerned,  with 
prices  nominal. 

OTHER  FISH  —  Strength  in  the 
general  line  continues  marked, 
under  the  infiuence  of  generally 
limited  offerings.  Shrimp  is  avail¬ 
able  only  in  a  limited  way,  at  price 
advances  recently  made  effective. 
Shocks  of  Maine  sardines  are  well 
c!'  ared  from  first  hands,  and  Cali- 
lV>rnia  packers  are  also  reported  to 
y  carrying  only  limited  holdings. 
T  ma  is  high  and  scarce,  and  the 
s  ne  holds  true  of  canned  oysters. 

e  outbreak  of  war  with  Japan 
i  ixpected  to  give  further  stimulus 
t  the  development  of  domestic  crab 
I  ming  operations,  both  on  the 
V  (antic  and  Pacific  Coasts. 

COURSE  FOR  FREEZERS 

V  Freezer-Locker  Short  Course  will  be 
f'  red  by  the  College  of  Agriculture, 

I  iversity  of  Tennessee,  Knoxville,  Jan- 

II  y  12  to  16  inclusive.  Full  informa- 
t  >  and  details  can  be  obtained  from 
I  amittee  Chairman  Harry  Carlton  at 
t  University. 


CHICAGO  MARKET 

Tomatoes  Sparingly  Quoted — Expecting  $1 
for  2s — Corn  Quiet — Peas  Moving  at  Retail 
— Oxark  Beans  Good  Quality — Pumpkin  in 
Better  Demand — Kraut  one  of  the  Best 
Buys — Citrus  Canners  Hesitate  to  Sell — 
Small  Crape  Juice  Output — Fruits  Quiet — 
Large  Sardine  Packs  Sold — The  Broker. 

By  “Illinois” 

Chicago,  Dec.  12, 1941. 

GENERAL  SITUATION  —  In  times 
like  the  present  it  is  difficult  to 
analyze  general  conditions,  for  as 
every  reader  can  appreciate,  war 
excitement  (some  would  call  it 
hysteria)  dominates  the  thinking 
of  the  seller,  the  buyer,  as  well  as 
the  broker. ' 

TOMATOES — No.  2  tin  standard 
tomatoes  were  sparingly  quoted 
this  week  at  90c  factory  in  Indiana, 
although  every  well  posted  tomato 
man  you  talk  to  seems  to  think  the 
market  will  soon  be  $1.00.  A  few 
No.  21/4  standards  were  quoted  at 
$1.25  Indiana  factory. 

A  few  small  lots  of  No.  10  tin 
standard  Indiana  tomatoes  changed 
hands  last  week  at  $4.50  factory. 
Extra  standards  are  wanted  but 
are  strongly  held  (at  the  last  re¬ 
port)  at  $5.00  Indiana. 

The  Government’s  desire  to  have 
44,000,000  cases  of  tomatoes  packed 
in  1942,  is  being  far  more  seriously 
considered  than  when  the  n^ws 
first  broke. 

CORN — This  is  one  packing  in  the 
canned  food  line  the  Government 
doesn’t  seem  anxious  to  step  up 
1942  production  in  the  same  degree 
as  peas,  tomatoes,  green  beans,  etc. 
Reports  reaching  one  prominent 
broker  here  from  a  large  Illinois 
canner  whom  he  represents,  were 
to  the  effect  that  1942  acreage  was 
going  to  come  doubly  hard  and  that 
the  chances  were  the  price  per  ton 
would  have  to  be  increased  over 
last  season  by  some  eight  or  ten 
dollars. 

The  market  continues  steady. 
Corn  is  not  being  freely  quoted. 
Quite  a  number  of  canners  have 
the  sold-out  sign  hung  up.  No.  2 
standard  corn  ranges  in  value 
around  90c. 


PEAS — New  buying  is  quiet  and 
due  to  more  than  one  reason.  In 
the  first  place  canners  are  not 
quoting  very  much.  Their  unsold 
stocks  are  shot  and  many  sizes  and 
grades  are  unobtainable.  Peas 
continue  their  active  movement 
into  distributive  channels  with 
some  jobbers  reporting  that  their 
retailers,  to  whom  they  shipped 
heavily  in  early  August,  are  al¬ 
ready  coming  back  for  additional 
supplies. 

GREEN  &  WAX  BEANS — The  Ozarks 
have  been  delivering  somemice  No. 

2  standard  cut  green  beans  at  $1.00 
to  $1.05.  No.  10  tins  are  quite 
short.  Wax  beans  have  been  wanted 
but  are  unobtainable. 

The  Chicago  trade  is  looking  to 
the  Southland,  particularly  Florida 
and  Mississippi,  in  the  hope  that 
canners  in  those  States  will  be  able 
to  soon  offer  and  ship  new  pack  cut 
green  beans. 

PUMPKIN — A  better  demand  has 
been  noted.  No.  21/2  fancy  pumpkin 
is  quoted  from  85c  to  $1.00.  No.  10 
tins  have  sold  as  low  as  $2.75 
Indiana  shipping  point.  Pumpkin 
is  a  low  priced  canned  food  item, 
but  when  one  mentions  that,  he  is 
immediately  combated  with  the 
statement:  “Yes,  that’s  true  but 
eggs,  spices,  and  other  ingredients 
that  go  into  making  pumpkin  pies 
are  much  higher  than  formerly.” 

SAUERKRAUT — The  biggest  buy 
for  the  consumer’s  money  today  is 
canned  sauerkraut  and  many  of 
our  Chicago  distributors  are  taking 
advantage  of  this  by  featuring  the 
No.  21/2  and  No.  10  tin  kraut.  The 
market  on  the  former  ranges 
around  85c  to  90c  factory  points 
in  Michigan,  Ohio,  Illinois  and 
Wisconsin. 

CITRUS  FRUITS — With  heavy  con¬ 
tracting  by  the  different  branches 
of  the  Government,  Florida  can¬ 
ners  are  hesitant  in  selling  except 
for  prompt  shipment.  A  little  busi¬ 
ness  has  been  done  in  the  week 
under  review  at  $1.05  Florida  for 
No.  2  fancy  sections.  Grapefruit 
juice  is  still  dull.  Orange  juice  is 
wanted  but  the  early  packing  does 
not  meet  with  favor  here. 

Texas  canners  apparently  are 
holding  back  and  little  has  been 
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heard  from  the  Rio  Grande  Valley 
of  late. 

CONCORD  GRAPE  JUICE — It  looks 
like  half  a  pack  as  compared  with 
1940  and  this  in  spite  of  substan¬ 
tially  higher  prices  that  have  ruled. 
Sellers  are  few  and  far  between. 

R.  s.  P.  CHERRIES — A  firm  market 
prevails.  The  annual  National 
Cherry  Week  has  been  set  for 
February  15th  to  22nd,  and  as 
usual,  there  will  be  the  cherry  pie 
baking  contest  in  Chicago,  held  at 
the  Morrison  Hotel.  This  has  al¬ 
ways  been  a  trade  event  and  much 
publicity  has  been  given  to  it  by 
various  newspapers. 

CALIFORNIA  FRUITS — A  substan¬ 
tial  number  of  popular  sizes  and 
grades  in  peaches,  apricots,  as  well 
as  cocktail  and  salad,  are  not  being 
quoted.  Most  sellers  are  sold  out. 

Both  the  chain  as  well  as  the 
wholesale  grocer  in  Chicago,  has 
been  complaining  lately  that  cling 
peaches  have  not  been  selling.  One 
chain  advertised  No.  21/2  yellow 
cling  peaches  (do  not  know  the 
grade)  at  nV^c  to  the  consumer, 
a  price  much  below  replacement 
costs. 

OREGON  &  WASHINGTON — Prune 
plums,  so  reports  have  it,  are  about 
cleaned  up.  Pears  are  more  than 
holding  their  own  with  a  good 
movement.  Berries  are  in  scant 
supply. 

FISH — While  California  and 
Maine  will  produce  the  largest 
packs  of  sardines  ever  known. 
Government  buying  plus  increased 
consumer  demand,  has  moved  the 
goods  readily.  Shrimp  continues 
high  and  scarce  on  the  Gulf.  No.  1 
tall  Alaska  Pink  salmon  will  be  ad¬ 
vanced  10c  per  dozen  or  more,  it  is 
said.  No  one  is  quoting  tuna. 

THE  FOOD  BROKER — (see  previous 
twelve  issues) — The  food  broker, 
acting  as  he  does,  as  sales  agent 
for  many  non-competing  producers, 
canners,  packers,  processors,  etc., 
makes  for  an  economical  sales  ser¬ 
vice  that  has  stood  the  stress  of 
time.  It  is  to  be  remembered  that 
the  seller  pays  his  broker-sales- 
agent  only  on  goods  that  are  sold. 
Food  brokers  in  all  the  principal 
markets  may  be  trying  to  sell  a 
given  manufacturer’s  products. 


each  contacting  many  prospective 
buyers.  The  manufacturer  thus 
contacts  the  principal  markets  of 
the  Nation,  yet  he  pays  only  a  small 
brokerage  or  commission  to  the 
sales  agent  who  actually  makes  the 
sales.  (To  be  continued.) 


CALIFORNIA  MARKET 

Market  Pauses  in  Supressed  Emotion — 
Honolulu  Felt  As  a  Personal  Interest— Sales 
Held  Up  Pending  Survey — Pineapple  Prices 
All  Withdrawn — The  Fruit  Packs — Fishing 
Fleet  to  Port. 

By  “Berkeley” 

San  Francisco,  Dec.  12,  1941. 

STAND  STILL — Trading  in  canned 
foods  along  San  Francisco’s  famed 
California  Street,  and  throughout 
the  district  that  is  headquarters 
for  the  canning  and  brokerage 
trade,  is  practically  at  a  standstill 
as  this  is  written.  The  very  air 
seems  surcharged  with  supressed 
emotion  and  excitement  as  the  lat¬ 
est  developments  in  the  two-day 
war  unfold.  Along  with  this  one 
senses  grim  determination  and  a 
willingness  to  see  the  struggle 
through  to  a  triumphant  finish. 
This  city,  more  than  any  other, 
feels  the  pulse  of  a  conflict  with 
Japan.  Through  its  Golden  Gate 
normally  pours  the  trade  of  the 
Orient,  and  here  are  located  the 
headquarters  of  great  Oriental 
shipping  concerns,  importing  and 
exporting  houses,  and  here  are  the 
Western  consular  offices  of  many 
countries  now  at  war.  Likewise, 
this  is  the  great  mainland  center 
for  Hawaiian  trade,  with  the  offices 
of  concerns  that  make  up  the  great 
pineapple  packing  industry.  The 
bombing  of  Honolulu  creates  as 
much  concern  of  a  purely  personal 
nature  as  would  a  similar  dastardly 
deed  on  the  home  of  a  mainland 
neighbor.  So  California  Street 
feels  the  hand  of  war  in  a  way  re¬ 
moved  from  business  considera¬ 
tions  and  the  common  expressions 
of  sympathy. 

SALES  HELD  UP — The  Canners 
League  of  California  early  Monday 
morning  placed  in  the  hands  of  all 
members  a  request  from  the  Gov¬ 
ernment  in  unofficial  language  that 


no  sales  of  canned  foods  in  sub¬ 
stantial  lots  be  made  pending  a 
survey  of  the  situation  looking  ti  - 
ward  the  possible  need  for  addi¬ 
tional  quantities  for  some  of  its 
agencies.  Some  canners  immedi¬ 
ately  withdrew  prices  on  every¬ 
thing  unsold  in  their  lists  and 
others  accepted  only  a  few  small 
orders  on  lines  in  which  the  Gov¬ 
ernment  could  not  possibly  be 
interested. 

PINEAPPLE — All  pineapple  prices 
were  withdrawn  immediately  on 
the  opening  of  business  Monday 
morning  and  would  have  been  even 
without  Governmental  request.  All 
radio  communications  with  the 
Hawaiian  Islands  have  been  dis¬ 
continued,  of  course,  as  far  as  the 
general  public  is  concerned,  and 
cable  messages  are  carefully  scruti¬ 
nized,  so  the  local  offices  of  pine¬ 
apple  canning  concerns  have  not 
been  able  to  get  in  touch  with  their 
associates  in  the  Islands.  One  of 
the  developments  of  the  day  proved 
to  be  the  sudden  desire  of  buyers  to 
take  deliveries  of  pineapple  pur¬ 
chased  earlier  and  which  they 
thought  might  be  on  the  docks  at 
San  Francisco.  None  seemed  to 
object  to  having  the  shipments  go 
forward  by  rail,  even  to  the  Atlan¬ 
tic  seaboard. 

PEACH  FIGURES — A  feature  of  the 
past  week  has  been  the  bringing 
out  by  the  Canning  Peach  Advisory 
Board  of  figures  covering  the  1941 
pack  of  cling  peaches,  fruits  for 
salad,  fruit  cocktail,  spiced  peaches, 
and  miscellaneous  mixed  fruits,  the 
latter  including  such  items  as 
peach-pear  mix,  peach-pear-grane 
mix,  and  the  like.  Special  atten¬ 
tion  is  directed  to  the  fact  that  t'^e 
figures  for  fruits  for  salad  a;  d 
fruit  cocktail  are  not  the  total  ps  k 
for  the  year,  but  represent  sim}  y 
the  pack  made  direct  from  fre  h 
peaches  during  the  peach  canni  g 
season.  Total  for  the  year,  incl. 
ing  both  quantity  packed  direct  i  d 
quantity  remanufactured  will  ?  > 
pear  in  the  report  of  the  Cannt  s 
League  of  California  as  of  Januj  y 
1,  1942.  At  a  later  date  figures  f 
the  cling  peach  tonnage  will  e 
released,  this  being  delayed  beca  e 
of  the  segregation  into  No. 

No.  2s  and  oif-grades,  so  that  t  le 
industry  may  know  the  dir  it 
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£  Tect,  as  far  as  tonnage  is  con- 
c  rned,  of  the  inclusion  for  the  first 
t.me  in  years  of  a  No.  2  peach  in 
t'-ie  pack.  The  1941  pack  was: 
regular  pack  cling  peaches, 
10,581,448  cases;  fruit  cocktail, 

4  941,664  cases;  fruits  for  salad, 
541,099  cases;  spiced  peaches,  187,- 
0l4  cases  and  miscellaneous  mixed 
fruits,  101,045  cases.  All  the 
figures  quoted  are  on  the  No.  2V2 
can  basis. 

FISH — The  canned  fish  market 
was  affected  by  the  war  with  Japan 
to  the  same  extent  as  fruits  and 
vegetables.  As  is  true  with  the 
latter,  unsold  stocks  are  in  very 
light  supply.  Unsold  stocks  of 
canned  salmon  as  of  November  30 
totaled  but  976,980  cases,  as  com¬ 
pared  with  1,157,576  cases  a  month 
earlier  and  1,071,731  cases  a  year 
ago. 

Customs  and  police  officers  kept 
the  big  fishing  fleet  of  Monterey, 
Calif.,  in  port,  following  Japan’s 
attack  on  the  Hawaiian  Islands, 
under  Coast  Guard  orders  from 
San  Francisco.  Many  of  the  vessels 
are  alien  operated  and  their  move¬ 
ments  will  be  carefully  supervised. 
Virtually  the  entire  tuna  fishing 
fleet  based  at  San  Diego  was  on  the 
fishing  banks  south  of  the  Canal 
Zone  when  hostilities  broke  out. 
The  American  Fishermen’s  Tuna- 
boat  Association  was  awaiting 
word  from  the  navy  ordering  all 
vessels  into  the  nearest  port.  Only 
a  few  vessels  operating  out  of  San 
Diego  are  manned  with  all- 
Jaj^anese  crews. 

GULF  STATES  MARKET 

19'n  Shrimp  Pack  Short  of  Recent  Years — 
Pro. '-action,  Shipments  and  Holdings — Oyster 
Packing  Cets  Under  Way. 

By  “Bayou” 

Mobile,  Ala.,  Dec.  9,  1941. 

IRIMP — The  report  of  the  Fish¬ 
er  5  Division  of  the  United  States 
D'  irtment  of  the  Interior  at  New 
O'  ans,  Louisiana,  shows  that  for 
th  reason  1941-42,  from  July  1  to 
Ni  amber  29,  1941,  Louisiana  and 
Tt  IS  packed  422,896  cases  of 
sb  np;  Mississippi,  122,321  cases; 
A]  ama  and  Georgia,  70,671  cases, 
or  total  for  the  season  of  615,888 
ca^  3,  as  compared  with  768,412 
ca_  3  in  1940-41  for  the  same 


period ;  979,809  cases  in  the  season 
1939-40;  859,959  cases  m  the  sea¬ 
son  1938-39;  1,050,714  in  the  sea¬ 
son  1937-38,  and  696,322  in  the 
season  1936-37.  The  report  only 
includes  plants  under  the  seafood 
inspection  service  of  the  U.  S.  Food 
and  Drug  Administration  and  does 
not  include  the  pack  of  the  other 
plants  that  do  not  operate  under 
the  Seafood  Inspection. 

It  will  be  noted  from  this  that 
the  shrimp  pack  this  season  was 
approximately  150,000  cases  less 
than  it  was  last  season  and  a  good 
deal  less  than  it  was  the  two  pre¬ 
ceding  seasons. 

The  report  does  not  give  any 
price,  but  it  is  reasonable  to  assume 
that  the  value  of  the  pack  this  sea¬ 
son  in  dollars  and  cents  is  nearly 
100  per  cent  more  than  it  was  last 
season,  due  to  the  advance  in  the 
price  of  raw  material,  wages,  etc. 

PRODUCTION — From  the  same  re¬ 
port  of  the  U.  S.  Department  of  the 
Interior  the  information  comes  that 
the  production  of  shrimp  has  in¬ 
creased  slightly  this  past  week  in 
Louisiana,  but  decreased  in  other 
areas  from  that  of  the  previous 
week. 

Principal  landings  of  shrimp  the 
past  week  were  6,029  barrels  in 
Louisiana,  of  which  2,285  barrels 
were  for  canning. 

Alabama,  1,440  barrels,  of  which 
880  were  for  canning. 

Biloxi,  Mississippi,  2,579  barrels, 
of  which  1,725  were  for  canning. 
Galveston,  Texas,  1,678  barrels. 
During  the  past  week  four  cars 
of  fresh  shrimp  were  reported 
shipped  from  Louisiana.  Of  these, 
three  were  consigned  to  Illinois 
and  the  other  to  Virginia.  There 
were  three  cars  of  frozen  shrimp 
reported  shipped  from  Mississippi, 
four  from  Louisiana  and  three 
from  Texas. 

Of  these,  two  were  consigned  to 
New  York,  one  to  Pennsylvania, 
two  to  Illinois,  one  to  Ohio,  one  to 
Missouri,  two  to  New  Jersey  and 
one  to  Massachusetts. 

During  the  past  week,  cold  stor¬ 
age  holdings  of  shrimp  have  in¬ 
creased  in  all  areas  except  South 
Atlantic.  The  holdings  were  larger 
than  they  were  four  weeks  previ¬ 
ously.  They  were  more  than  they 
were  one  year  ago  in  all  areas  ex¬ 
cept  South  Atlantic  States.  Boston 


shows  an  11%  increase  of  shrimp 
in  cold  storage  from  previous  week ; 
Chicago,  a  24%  increase;  New 
York,  5%  increase;  New  Jersey 
Coast,  10%  increase;  South  At¬ 
lantic  States,  1%  decrease  and  the 
Gulf  States,  an  11%  increase. 

The  price  of  canned  shrimp  is 
$1.90  per  dozen  for  No.  1  small; 
$2.00  for  No.  1  medium  and  $2.15 
for  No.  1  large,  f.  o.  b.  factory. 

The  office  of  the  U.  S.  Depart¬ 
ment  of  the  Interior  at  New  Or¬ 
leans  has  been  rendering  very 
valuable  service  to  the  indjustries 
and  it  is  under  the  capable  manage¬ 
ment  of  Mr.  C.  E.  Peterson,  whose 
untiring  efforts  and  conscientious 
work  have  brought  up  the  office  to 
its  present  high  standard  of 
efficiency. 

OYSTERS — The  canning  of  oysters 
started  in  a  small  way  in  Biloxi  this 
past  week,  but  it  is  not  expected  to 
get  well  under  way  until  after 
Christmas. 

The  ban  on  dredging  of  oysters 
in  Alabama  has  not  been  lifted  and 
as  long  as  dredging  is  prohibited, 
the  canning  of  oysters  here  will 
move  in  low  gear,  because  tonging 
with  rakes  is  a  much  slower  opera¬ 
tion  than  dredging  and  the  men 
have  to  get  a  higher  price  for 
tonged  oysters. 

1.35  TIN  COATING  FOR  GRAPEFRUIT 
CANS 

Can  makers  and  tin  plate  manufac¬ 
turers  have  been  advised  that  canned 
Grapefruit  and  Grapefruit  Juice  will  be 
packed  in  containers  made  from  1.35 
(0PM)  plate.  For  such  cans  tin  plate 
should  be  made  with  a  coating  weighing 
1.35  pounds  per  base  box,  instead  of  1.5 
pounds.  These  instructions  of  December 
2  take  Grapefruit  and  Grapefruit  Juice 
from  the  list  of  products  for  which  no  re¬ 
duction  from  1.5  coatings  was  per¬ 
missible. 

TIN  PRODUCTION  QUOTA  RAISED 

It  is  reported  that  the  International 
Tin  Committee,  London,  has  proposed  a 
30  per  cent  increase,  over  the  present 
130  per  cent,  quota  in  the  world  produc¬ 
tion  of  tin  during  the  next  six  months. 
The  recommended  increase  in  tonnage 
has  been  accepted  by  the  Governments  of 
Bolivia,  Belgian  Congo,  Netherlands  East 
Indies,  Nigeria  and  Malaya.  The  Gov¬ 
ernment  of  Thailand  was  not  in  agree¬ 
ment  with  the  suggested  increases  and 
advanced  alternative  proposals  which 
were  unacceptable  to  other  producing 
members. 
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CALIFORNIA  VEGETABLE  CUTTING  AN 
IMPORTANT  EVENT 

(Continued  from  Page  lU) 

lot  packed  plain  was  processed  at  240 °F, 
with  another  lot  acidified  and  processed 
at  212°F. 

Acidified  canned  asparagus,  in  plain 
tin  and  enameled  cans.  The  latter  re¬ 
tain  both  fiavor  and  color  better  in  this 
style  of  pack. 

Glass  packed  acidified  hearts  of  celery, 
first  packed  experimentally  5  years  ago. 
This  has  a  pH  4.2 —  4.2  and  is  processed 
at  212°  F.  It  has  been  packed  to  good 
advantage  in  tin. 

Acidified  canned  lettuce,  making  use  of 
citric  acid  or  lemon  juice  for  acidity.  It 
is  designed  for  use  as  a  cooked  vege¬ 
table,  or  in  salads  with  canned  vegetable 
mix. 

Asparagus  juice  from  selected  butts  to 
be  used  as  a  health  beverage,  or  as  a 
base  for  soups,  sauces  or  stews.  It  is 
packed  plain  or  acidified,  the  latter  style 
retaining  vitamin  Bi  better,  since  it  is 
processed  at  a  lower  temperature. 

Lettuce  kraut,  a  product  with  no  “hali¬ 
tosis,”  made  and  canned  the  same  as 
cabbage  kraut. 

Asparagus  juice  concentrate,  vacuum 
concentrated,  offered  as  a  source  of  B 
vitamins  and  minerals  for  use  in  live 
stock  and  human  rations. 

Dried  asparagus  butts  for  use  in 
mixed  stock  feeds.  The  feed  value,  as 
determined  by  the  Animal  Husbandry 
Division  of  the  University,  is  equal  to 
that  of  oat  hay. 


CANNERS  GET  ARMY  ORDERS 

A  number  of  well-known  canners  par¬ 
ticipated  heavily  in  contracts  awarded 
by  the  Army  last  week  marking  the  con¬ 
summation  of  a  37,000,000  pound  pur¬ 
chase  of  canned  meats,  one  of  the  largest 
buying  programs  of  this  type  on  record. 

Canner  participants  in  the  awards 
were: 

Stokely  Bros.  &  Co.,  Inc.,  750,120 
pounds  of  corned  beef  hash,  162,000 
pounds  of  meat  and  vegetable  hash, 
1,434,420  pounds  of  meat  and  vegetable 
stew,  $370,026.63. 

Republic  Food  Products  Co.,  151,998 
pounds  of  corned  beef  hash,  295,596 
pounds  of  Vienna  style  sausage,  $129,- 
429.02. 

Libby,  McNeill  &  Libby,  270,426  pounds 
of  corned  beef  hash,  284,188 pounds 
of  meat  and  vegetable  hash,  $95,120.42. 

Derby  Foods,  Inc.,  225,036  pounds  of 
Vienna  style  sausage,  $76,162.08. 

Walker’s  Austex  Chili  Co.,  46,890 
pounds  of  meat  and  vegetable  stew, 
$6,880.14. 

Also  participating  in  the  awards  were 
Swift  &  Co.,  Grand  Packing  Co.,  John 
Morrell  &  Co.,  Armour  &  Co.,  Rath  Pack¬ 
ing  Co.,  United  Packers,  Inc.,  and  Cudahy 
Packing  Co. 


CONSIDERING  CANNERY 

K.  Hovden,  a  large  packer  of  sardines, 
is  considering  the  erection  of  a  fish  can¬ 
nery  and  sardine  reduction  plant  at  Half 
Moon  Bay,  Calif. 


FOOD  MACHINERY  CORP.  RECORD 
PROFITS 

Food  Machinery  Corp.  reports  the 
largest  net  profits  for  the  fiscal  year 
ended  September  30  ever  recorded  in  the 
Company’s  history.  These  amounted  to 
$1,913,866,  or  $4.28  a  share  on  the  com¬ 
mon  stock,  after  caring  for  preferred 
dividends. 


MERGE  FOR  DEFENSE 

San  Jose  Manufacturers,  Inc.,  has  been 
incorporated  at  San  Jose,  Calif.,  by  a 
group  of  machine  shop  owners,  largely 
manufacturers  of  canning  and  farming 
equipment,  to  make  use  of  their  facilities 
in  the  making  of  defense  materials. 
Individually  these  manufacturers  could 
secure  no  defense  contracts  but  by  pool¬ 
ing  their  facilities  have  several  million 
dollars  worth  of  work  assured.  No  single 
member  of  the  corporation  had  space  for 
an  assembly  plant,  so  a  large  building 
has  been  leased  for  this  purpose. 


SUGAR  WAREHOUSE 

The  California-Hawaiian  Sugar  Refin¬ 
ing  Co.,  whose  plant  at  Crockett,  Calif., 
is  the  largest  in  the  world  devoted  to  the 
refining  of  cane  sugar,  is  erecting  a  large 
warehouse  planned  to  be  completed  in 
1942.  This  warehouse  will  handle  bulk 
raw  sugar  on  a  conveyor  system,  replac¬ 
ing  the  present  method  of  handling  the 
sugar  in  jute  bags. 


EDITORIAL 

(Continued  from  Page  6) 

we  now  have  “run-of-the-pod,”  which  in  fact  was  what 
we  asked  for,  but  now  generally  representing  poor 
quality.  In  other  words,  they  prostituted  what  ought 
to  be  one  of  the  best  claims  for  the  use  of  canned  peas. 
But  we  hope  that  war  conditions,  and  just  good  com¬ 
mon  sense,  will  overcome  this  danger  now. 

In  the  matter  of  canned  tomatoes,  you  know  that  all 
foreign  countries,  and  all  foreigners  in  this  country, 
took  to  the  Italian  packed  tomatoes.  Why?  Because 
they  are  solid  packed  tomato  meat,  and  quality  is  re¬ 
tained.  Can’t  we  take  a  lesson  from  this,  at  least  dur¬ 
ing  the  war?  Afterwards  if  you  care  to  go  back  to 
“whole”  tomatoes  (with  few  in  the  can)  do  so ;  but  we 
warn  you :  after  you  have  educated  the  public  to  expect 
a  can  filled  with  good,  carefully  prepared,  high  quality 
tomato  meat,  you’ll  have  a  time  ever  getting  them  to 
again  take  the  pretty  pictures  now  demanded.  As 
chefs  to  the  nation  you  ought  to  be  the  ones  to  dictate 
how  you  present  your  goods  to  the  public,  not  the 
wholesalers  or  distributors  or  the  brokers.  You  are 
going  to  learn  something  out  of  this  war,  and  it  will 
all  be  for  the  betterment  of  the  business. 

Now,  don’t  go  off  on  a  tangent.  Get  this  as  here  laid 
down.  You  do  understand  and  you  can  do  it,  as 
directed. 
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Calendar  Of  Events 


JANUARY  7-9,  1942 — Annual  Meeting,  Northwest  Canners  As¬ 
sociation,  Seattle. 

JANUARY  12-16,  1942 — Freezer-Locker  Short  Course,  College 
of  Agriculture,  University  of  Tennessee,  Knoxville,  Tennessee. 

JANUARY  24-30,  1942 — Annual  Meeting,  National  Food  Brok¬ 
ers  Association,  Palmer  House,  Chicago.  Illinois. 

JANUARY  25-30,  1942 — National  Canners  Association,  An 
nual  Convention,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  25-30,  1942 — Canning  Machinery  and  Supplies  Af 
sociation.  Exhibition,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  28,  1942 — National  Pickle  Packers  Association,  Ar 
nual  Meeting,  Palmer  House,  Chicago,  Illinois. 

FEBRUARY  12-13,  1942 — Thirty-fifth  Annual  Conventioj 

Ozark  Canners  Association,  Colonial  Hotel,  Springfieh 
Missouri. 

FEBRUARY  17-19,  1942 — Technical  School  for  Pickle  an 
Kraut  Packers,  Michigan  State  College,  East  Lansing 
Michigan. 

MARCH  5-7,  1942 — Canners  League  of  California,  Hotel  Di 
Monte,  Del  Monte.  California. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 


CANNED  VEGETABLES— Continued 


Canned  Vegetables 


Eastern 
Low  High 


ASPARAGUS 

White  Colossal,  No.  2^_........~ . 

Large,  No.  2% . 

Medium,  No.  2^......„ . .  . 

Green  Mam.  No.  2  ro.  cans . 

Large,  No.  2 . 

Medium,  No.  2 .  2.60 

Tips,  White,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green,  Mam.  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . 

Green  Tips,  40/60,  2s . 

Green  Cuts  and  Tips,  2s . 

Green  Cuts  and  Tips,  10s .  8.26 

Green  Cuts,  2s .  1.16 

STRINGLESS  BEANS 


Central 
Low  High 


West  Coast 
Low  High 


Fancy  Cut  Green.  No.  2 . 

1.35 

1.60 

No.  10  . 

Ex.  Std.  Cut  Green,  No.  2 . 

1.25 

No.  10  . 

6.25 

Std.  Cut  Green,  No.  2 . 

1.05 

1.15 

No.  10  . 

5.00 

5.50 

Fancy  Whole  Green,  No.  2 . 

2.45 

2.55 

No.  10  . . 

6.25 

Ex.  Std.  Whole  Green,  No.  2.... 

1.75 

No.  10  . 

Fancy  Cut  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Cut  Wax,  No.  2 . 

1.40 

No.  10  . 

6.25 

Std.  Cut  Wax,  No.  2 . 

1.12'4 

1.35 

No.  10  . 

5.25 

Fancy  Whole  Wax,  No.  2 . 

2.00 

No.  10  . 

1.00  1.05 


Ex.  Std.  Whole  Wax,  No. 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney,  Std.  No.  2 . 82 ‘/.  1.00 

No.  10  .  4., 50  ■  4.85 


LIMA 

BEANS 

No.  2 

No. 

10  . 

No.  2 

Fancy  Small  Green . 

nominal 

No,  2 

Medium  Green . 

nominal 

No. 

10  . 

...  7.00  . 

No.  2 

Green  &  White . 

.96  1.15 

N, 

No, 

N 

No. 


10 

Fresh  White.. 
10  . 


6.25 
.871/2 
4.50 

I  Soaked . 671/^  .70 


5.50 

.80 

4.25 


BE  "S 


W! 


!■ 

Cir 


5,  No.  2 . 

2%  . 

10  . 

No.  2 . 

2%  . 

10  . 

.  No.  2 . 

2%  . 

10  . 

,  No.  2 . 

10  . 

ring.  No.  2.. 
10  . 


3.60 

.85 


.85 

3.75 


1.50 

8.00 


1.25 

"oil 

’".80 


1.55 

’l25 

"’.’oo 

"!85 


.85 

1.10 

3.35 


1.05 

LOO 


Eastern 
Low  High 


Central 
Low  High 


West  Coast 
Low  High 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . 1. 

12-oz.  vac . . 

No.  10 . 6 

Ehc.  Std.  No.  2 .  1 

No.  10  .  5 

Std.  No.  2 . 

No.  10  . . . 

White,  Fancy  No.  2 .  1 

No.  10  . 5 

Ex.  Std.  No.  2 . 

No.  10  .  5 

Std.  No.  2 . . 

No.  10  .  4 

Shoepeg,  Fancy  No.  2 .  1 

No.  10  .  6 

Ex.  Std.  No.  2 . 

No.  10  .  5 

Std.  No.  2 . 


6.00 

1.0214 

5.75 


6.25 


10 
76 
95 
,00 
871/2 

75  . 

05  1.25 

00  6.25 

971/.  1.05 
50  5.90 

95  1.00 


a.Sf; 

CORN — Creamstyle 

3.40 

3.50 

Yellow,  Fancy  No.  2 . 

-  1.05 

1.10 

1.05 

1.15 

3.30 

3.40 

No.  10  . 

.  5.75 

3.00 

3.10 

Ex.  Std.  No.  2 . 

. 95 

1.00 

1.00 

1.05 

3.00 

No.  10  . 

. .  5.50 

5.65 

2.90 

3.00 

Std.  No.  2 . 

. 90 

3.35 

3.50 

No.  10  . 

2.86 

3.00 

White,  Fancy  No.  2 . 

.  1.10 

1.10 

3.00 

3.16 

No.  10  . 

6.60 

6.70 

2.56 

2.90 

Ex.  Std.  No.  2 . 

No.  10  . 

. 90 

.  5.25 

1.07% 

5.75 

1.00 

Std.  No.  2 . 

. 85 

.95 

.90 

.95 

11.25 

11.50 

No.  10  . 

.  5.00 

5.50 

HOMINY 

Std.  Split.  No.  1  Tall . 

No.  2%  . 66 

No.  10  .  2.00 


.86 

2.50 


MIXED  VEGETABLES 

Fey.,  No.  2 . 87%  .90 

No.  10  .  4.00  4.60 

Std.,  No.  2.„ . 6714  .77% 

No.  10  .  3.50  . 

PEAS 

No.  2  Fancy  Sweets,  2s .  1.45  1.50 

No.  2  Fancy  Sweets,  3s .  1.30  1.45 

No.  2  Fancy  Sweets,  4s .  1.20  . 

No.  2  Fancy  Sweets,  6s .  1.10 

No.  2  Ex.  Std.  Sweets,  2s .  1.40  . 

No.  2  Ex.  Std.  Sweets,  3s . 

No.  2  Ex.  Std.  Sweets,  4s .  1.05  1.10 

No.  2  Ex.  Std.  Sweets,  5s . 

No.  2  Std.  Sweets,  2s .  1.10  . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  43 .  1.00 

No.  2  Std.  Sweets,  5s . . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 


No.  10  Std.  Sweets,  6s.. 
No.  2  Fey.  Alaskas,  Is.. 


No.  2  Ex.  Std.  Alaskas,  Is.... 
No.  2  Ex.  Std.  Alaskas,  2s.... 
No.  2  Ex.  Std.  Alaskas,  3s.... 
No.  2  Ex.  Std.  Alaskas,  4s.... 
No.  2  Ex.  Std.  Alaskas,  6s.... 
No.  10  Ex.  Std.  Alaskas,  Is.. 
No.  10  Ex.  Std.  Alaskas,  2s.. 
No.  10  Ex.  Std.  Alaskas,  3s.. 
No.  10  Ex.  Std.  Alaskas,  4s.. 
No.  2  Std.  Alaskas,  2s . 


No.  2  Std.  Alaskas,  4s.. 
No.  2  Std.  Alaskas,  6s.. 


No.  10  Std.  Alaskas,  3s.. 


.97% 


CA  lOTS 


Sli 


No.  2.. 


I 

10  . 

.  4.60 

Di. 

No.  2 . 

.67% 

.80 

10  . 

.  3.25 

3.75 

PE 

"  AND  CARROTS 

St( 

No.  2 . 

. 65 

.70 

Par 

-  No.  2 . 

. 96 

1.16 

.70 

3.25 


1.10 


1.20 


No.  2  Ungraded .  -97%  1.00 

Soaked,  2s  .  .60  . 

10s  .  300  . 

Blackeye,  2s,  Soaked .  .62%  . 


10s 


J.OO 


.70 


PUMPKIN 
Fancy,  No.  2.. 

No.  2%  . 

No.  10  _ 


.70 

2.00 


1.20 

1.16 

1.10 


1.25 

iliiS 


1.10 


1.12% 

r.’2o 


1.15 

6.40 


1.00 

5.25 

'5.36 

5.00 

5.36 

1.60 

1.45 

1.45 

1.25 

1.25 

1.35 

1.17% 

1.20 

1.20 

1.12% 

1.16 

1.05 

i.20 

6.00 

6.00 

6.76 

1.15 

1.15 

1.05 

1.00 

1.06 

.97% 

1.00 

.95 

1.00 

6.75 

5.50 

4.70 

4.90 

6.25 

4.50 

6.00 

SAUER  KRAUT 

Fancy  No.  2 . 

No.  2%  . 


SPINACH 
No.  2  ..... 
No.  2% 
No.  10  .. 


.70 

.75 

.80 

.90 

1.02% 

.85 

1.00 

.92% 

3.00 

3.50 

3.00 

3.25 

3.10 

.80 

.85 

.75 

.70 

.75 

.97% 

.85 

.95 

.85 

.90 

2.90 

3.25 

2.75 

2.65 

2.75 

1.10 

1.15 

withdrawn 

1.60 

1.65 

withdrawn 

1.40 

1.65 

5.50 

5.75 

withdrawn 

6.25 

5.50 
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Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low 

High 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Or.  Limas. 

1.00 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

1.10 

1.25 

_ 

Triple  No.  2 . . 

1.10 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2%  . 

1.27  Vi 

1.35 

No.  3,  Squat  Vac . 

1.17'/- 

Nn  10 

4.00 

4.25 

Nn  2%  . 

i.37>.', 

1.40 

No.  l6' . 

4.80  ■ 

TOMATOES 

Solid  Pack 

Fancy,  No.  2 . 

1.10 

1.25 

1.15 

1.25 

No.  2%  . 

1.40 

1.65 

1.60 

No.  10  . 

4.75 

5.25 

Hx.  Std.,  No.  1 . 

.57  >4 

.60 

nominal 

No.  2  . 

.90 

1.00 

.95 

1.06 

No.  2%  . 

1.30 

1.35 

1.30 

1.35 

1.35 

No.  10  . 

4.25 

4.50 

5.00 

4.50 

With  puree 

Std.,  No.  1 . 

.55 

.55 

nominal 

.86 

No.  2  . 

.85 

.90 

.96 

1.05 

No.  2%  . 

1.20 

1.25 

1.25 

1.30 

1.20 

1.25 

No.  10  . 

4.00 

4.50 

4.75 

3.85 

3.90 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

.47  >4 

.50 

.42  >4 

.45 

No.  10  . 

3.75 

4.00 

4.25 

4.50 

3.75 

4.00 

Std.,  No.  1,  Trim  1.035 . 

.45 

.47% 

.40 

.42% 

.65 

No.  10  . 

3.50 

3.75 

4.00 

3.50 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

. 

.65 

.60 

Nn  300  ri3%  nz.) . 

.50 

.62  % 

No.  2  (18  OZ.) . 

.67% 

No.  3ns  Cvl  (20  oz.^ . 

.80 

No.  2  Cyl.  (24  oz.) . 

.90 

.82  Vi 

.80 

.85 

1.65 

1.85 

No.  10  .'. . . . . . 

3.50 

3.75 

3.50 

3.75 

3.25 

3.50 

TURNIP  GREENS 

No.  2  . . 

.85 

.76 

. 

No.  2%  . 

1.25 

No.  10  . 

4.00 

3.60 

Canned  Fruits 

APPLES 


CANNED  FRUITS— Continued 


Eaatern  Central 

Low  High  Low  High 

PEACHES 

Y.  C..  Fey.,  No.  2% . . . 

Choice,  No.  .  . 

Std.,  No.  2  Mi . -  . 

Fey.,  No.  10 . . .  . 

Choice.  No.  10 . . .  . 

Std.,  No.  10 .  . 

S.  P.  Pie.  No.  10 . . .  . . 

Water,  No.  10 . . .  . . 


West  Coast 
Low  High 


2.15  2.25 

2.00  2.10 
1.87V4  1.86 
7.30  7.60 

6.60  6.80 
6.00  6.26 
6.26  6.60 
5.00  5.25 


PEARS 


Keifer,  Std.,  No.  2%.— 1.77V> 

No.  10  . . .  ■ 

Choice,  No.  2% .  1.90 

No.  10  . 

Bartlett,  Fancy,  No.  2V4 .  2.45 

Choice,  No.  2% .  2.35 

Std.,  No.  2% .  2.15 

Fey.,  No.  10 . 

Choice,  No.  10 . 


Lu.,  ivr . 

No.  10,  Water  .... 
No.  10  Pie,  S.  P. 


2.40  2.60 

2.10  2.30 

1.90  2.00 

7.76  8.25 

7.00  7.60 

6.30  6.60 

4.76  5.00 


PINEAPPLE 


F.  O.  B.  Honolulu 

Cuban  Mexican  Crushed  Sliced 


Fancy  No.  1  Flat. 

No.  211  Cyl . 

No.  2  Tall . 

No.  2%  . 

No.  10  in  Juice... 
No.  10  in  Syrup. 


.77% 

.87% 


1.70 

5.60 

6.35 


.85 

.90 

1.62% 

1.80 

6.10 


PINEAPPLE  JUICE 

Buffet  . 

No.  211  . 

No.  2  . 

No.  2%  . 

46  oz . 

No.  10  . 

RASPBERRIES 


Black,  Water,  No.  2 . 

No.  10  .  9.50 

Red,  Water,  No.  2 . 

No.  10  .  10.50 

Black,  Syrup,  No.  2 .  2.35 

Red,  Syrup,  No.  2 .  2.35 


F.  O.  B.  Honolulu 

. 62% 

. 72% 

.  1.07% 

.  1.62% 

.  2.47% 

.  6.00 


1.65 


.  1.65 

11.00  .  . 

2.40  2.50 

2.45  3.50 


No.  10,  water . 

No.  10,  standard  heavy  pack....  4.60  . 

No.  10,  fancy  heavy  pack .  4.75  5.25 

APPLE  SAUCE 

No.  2  Fancy . 95  1.00 

No.  10  .  4.00  4.50 

No.  2  Std . 85  . 

No.  10  . 


APRICOTS 

No.  2%,  Fancy.. 
No.  2%,  Choice 

No.  2%,  Std . 

No.  10,  Fancy.. 
No.  10,  Choice.. 
No.  10  Std . 


5.00 

5.35 


5.26 

5.50 


Canned  Fish 


1.00 

4.76 

LOBSTER 

Flats,  1  lb . 

%  lb . 

¥4  lb . 

.  7.50 

.  4.25 

.  3.25 

OYSTERS 

2.00 

1.95 

1.55 

2.10 

1.60 

6.76 

6.76 

7.00 

SALMON 

Northwest  Select.- 
L40 

.  1.85 


BLACKBERRIES 

Std.,  No.  2 . 

No.  3  . 

No.  10,  water.... 


BLUEBERRIES 

No.  2  . 

No.  10  . 

....  9.00  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 . 

Red  Sour,  Pitted,  No.  10 . 

R.  A.  Fey.,  No.  2% . 

....  1.50  1.65 

....  8.50  . 

8.00  8.50 

Choice,  No.  2% .  . 

Std.,  No.  2% .  . 

Fey.,  No.  10 .  . 

Choice.  No.  10 .  . 

Std..  No.  10 .  . 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  .  . 

GRAPEFRUIT  SECTIONS  Florida  Texas 

8  oz .  . 

No.  2  .  1.05  .  . 

No.  6  . 

GRAPEFRUIT  JUICE 

No.  2  . fS  .77%  . 

No.  3  Cyl.  (46  oz.) .  1-77% . 

No.  10 .  . 

GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . .  . .  . . . 


nominal 

nominal 

nominal 


Red  Alaskas,  Tall,  No.  1... 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  %  . 

Pink,  Tall,  No.  1 . 

Flat.  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall. 


2.65  2.76 

2.40  2.60 

2.30  2.45 

nominal 
nominal 
nominal 


2.75  2.80 

9.00  9.60 


SHRIMP 

No.  1,  Small . 

No.  1,  Medium. 
No.  1,  Large . 


SARDINES  (Domestic)  Per  Case 


%  Oil,  Key . . . 

%  Oil,  Keyless .  4.25 

%  Oil,  Tomato,  Carton . 

%  Oil,  Key  Carton .  5.00 

%  Mustard,  Keyless .  3.50 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 


1.26  1.85 

6.00  6.00 


TUNA  FISH.  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

%8  . 

Light  Meat,  Is . 

%8  . . 

%8  . . . 


.  3.70 

2.00  2.05 

2.60  2.8.5 


1.’70  1.75 

.  1.20 


2.60  2.52'. 

.  1.70 


Southern 

1.80  . 

1.90  1.95 

2.00  . 


4.26  4”r 


26.00 

13.00 

7.76 
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DOUBLE  “S”  ASPARAGUS  PACKER 

50%  quicker  than  hand  packing  with 
no  mashed  tips  and  all  spears  cut  the 
full  length  of  can. 

In  the  one  operation,  one  knife  cuts  the 
spears  to  the  exact  length,  another  cuts 
off  the  trash.  Between  the  knives  are 
the  center  or  soup  cuts,  all  the  same 
length.  Improves  quality,  saves  money. 

TdE  SINCLAIR-SCOTT  COMPANY 

Baltimore,  Maryland 


I'OR  CANNING  OR  FREEZING 
l  ANClEST  WHOLE-KERNEL  CORN 


TtHtiE  Westminster, Met. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


CORN  CANNING 


EQUIPMENT 


CANNING  TRADE 


December  15,  1941 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 


P£A  ADJUSTMENT- 


AYARS  Latest  10  Station  LiquiD  ADJUSTMEN^ 

NO.2—1 

New  Perfection  «  ^ 

PEA,  REAN  & 

CORN  FILLER 

STEAM  ll 

Has  TWO  separate  Briners  over  funnels,  dis* 
pensing  HALF  of  the  brine  BEFORE  the 
peas  and  the  BALANCE  on  top  of  the  peas. 

Having  TEN  Pockets,  the  brine  has  ample 

time  to  soak  in  the  peas  before  leaving  the  H 

funnels.  This  materially  increases  speed.  H 

A  New  Design  for  High  Speed. 

Large  Revolving  Hopper.  t 

We  also  make  a  5  pocket  Pea  and  Bean  Filler. 


-REVOLVING  HOPPER 


CHANCE 

GRADE 


FOR  FILLING: 
PEAS,  BAKED  BEANS, 
LIMA  BEANS, 
RED  KIDNEY  BEANS, 
WHOLE  GRAIN  CORN, 
HOMINY, 
DICED  BEETS, 
DICED  CARROTS,  Etc. 


WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offering  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


New  York’s  largest  stock  of  good  rebuilt  and  newly  fabri¬ 
cated  equipment,  can  still  supply  all  your  normal  needs.  Kettles 
in  stainless,  copper  or  glass  lined.  Vacuum  Pans,  Condensers 
and  Stills.  Fillers  for  juices,  viscous  materials,  dry  products 
into  tubes,  jars,  cans  or  other  containers.  Filters — over  150 
filters  and  filter  presses  in  stock.  Mixers — dry  powder  up  to 
3000  lbs.,  also  for  paste  and  similar  materials.  Labelers — World, 
Ermold,  Knapp,  Burt,  etc.,  for  jars,  bottles  or  cans.  Extractors, 
Packaging  equipment.  Cutters,  Dicers,  Sifters,  Mills,  Pulver¬ 
izers,  and  factory  handling  equipment.  Detailed  descriptions 
and  quotations  on  request.  First  Machinery  Corp.,  819-837  East 
9th  Street,  New  York,  N.  Y. 


FOR  SALE — One  Sinclair  Scott  Nested  Grader  used  two 
seasons,  otherwise  good  as  new.  Two  Scott  Viner  Grading 
Hoppers  30"  x  60",  approximately  600  lbs.  capacity  each.  One 
No.  1  Monitor  Green  Bean  Cutter.  Offering  any  part,  or  all, 
subject  to  prior  sale.  Address  Box  2568,  The  Canning  Trade. 


FOR  SALE — 2  Hansen  Quality  Separators,  1  12  ft.  Berlin 
Chapman  Pea  Blancher;  all  in  A-1  condition.  Fuhremann  Can¬ 
ning  Co.,  Appleton,  Wis. 


FOR  SALE — No.  2  and  No.  3  Rebuilt  Townsend  Cutters.  Nolan 
Machinery  Corp.,  Rome,  N.  Y. 


IMMEDIATE  DELIVERY  —  Hoopeston  Rotary  Vegetable 
Washer;  Chisholm-Ryder  Pickle  Slicer;  Copper  and  Aluminum 
Steam  Jacketed  Kettles;  Stainless  Steel  and  Glass  Lined  Tanks; 
Filling  Machines.  Send  us  your  surplus  lists.  Machinery  & 
Equipment  Corp.,  59  E.  4th  St.,  New  York  City. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2551,  The  Canning  Trade. 


WANTED — Five  Bean  Snippers,  either  Buck  or  Chisholm 
Ryder.  State  age  and  condition.  Box  2565,  The  Canning  Trade. 


WANTED — Small  Tomato  Juicer  also  Tomato  Skin  Pump. 
J.  W.  P’urman,  Northumberland,  Pa. 


WANTED — 5  used  Pea  Viners  immediate  delivery.  Spot 
cash.  Adv.  2570,  The  Canning  Trade. 


-  FOR  SALE— FACTORIES _ 

FOR  SALE — Canning  Factory  and  Equipment  located  in  the 
center  of  vegetable  and  fruit  section  of  South  Jersey.  Large 
wai’ehouses.  John  E.  Diament  Co.,  Cedarville,  N.  J. 

FOR  SALE — Cannery.  Equipped  for  No.  2,  No.  2^/4,  No.  10 
Cans.  2  Continuous  Cookers;  4  Retorts.  Any  amount  of 
Tomatoes  can  be  contracted  for  at  40c  per  bushel.  Building 
85'  X  85',  all  concrete  floor.  Price  $6,000.  Elkhorn  Canning  Co., 
Georgetown,  Ky. 


_ FOR  SALE  — SEED _ 

FOR  SALE — Van  Camp’s  Baltimore  Tomato  Seed,  Indiana 
Certified.  Let  us  quote  on  your  1942  requirements.  Quality  of 
tomatoes  from  this  Baltimore  strain  equal  or  better  than  any 
on  our  market  today.  Van  Camp’s,  Inc.,  2002  S.  East  St., 
Indianapolis,  Ind. 


WANTED  — CANNED  FOODS 


WANTED  —  Salvaged  Canned  Foods.  Will  pay  cash  for 
rusty,  buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any 
quantity.  Address  Box  A-2552,  The  Canning  Trade. 


_ SITUATIONS  WANTED _ 

POSITION  WANTED — General  all  around  cannery  man,  also 
truck  crop  specialist  and  field  man,  available.  What  have  you 
worth  while?  Adv.  2569,  The  Canning  Trade. 

POSITION  WANTED — As  Plant  Manager,  General  Superin¬ 
tendent  or  Production  Manager.  Twenty-seven  years’  California 
canning  experience  in  large  plants.  Thorough  practical  and 
technical  experience  in  all  departments.  Capable  assuming  plant 
management  and  production  responsibility  of  any  size  plant  or 
plants  packing  diversified  commodities.  Knowledge  improved 
methods.  Correspondence  and  inquiry  invited.  Reference  fur¬ 
nished.  Address  Box  B-2559,  The  Canning  Trade. 

POSITION  WANTED  —  Superintendent  or  Plant  Manager. 
Years  of  experience  in  large  California  canneries.  Technical 
and  practical  knowledge  new  methods.  Capable  assuming  full 
responsibility  diversified  packs  field  to  can.  Go  anywhere. 
Refei’ences  furnished.  Adv.  2571,  The  Canning  Trade. 


IMPORTANT  THINGS 

ARE  OFTEN  INCONSPICUOUS 

•  Although  it  gives  a  cooking  tank  an  up-to-date  ap¬ 
pearance,  and  indicates  attention  to  practical  details 
of  management  and  supervision,  a  Langsenkamp  3 
Way  Valve  installation  is  inconspicuous  at  a  distance. 
But  it  saves  money.  The  advantage  of  positive  one- 
point  control  which  it  affords  is  worth  all  it  costs,  bia 
the  positive  protection  it  gives  to  the  contents  of  a  tanl 
gives  it  a  constant  opportunity  to  save  many  times  i'  • 
cost.  .  .  .  The  Langsenkamp  Strainer  isn’t  conspic 
uous,  but  it  work  every  minute  the  filler  is  operatin 
carefully  removing  broken  seed,  bag  lint,  fibre  ai 
other  objectionable  material  from  an  otherwise  hii 
quality  product.  .  .  .  Inconspicuous  but  important— these  are  pn 
tical  common-sense  installations  that  save  money. 

F.  H.  LANGSENKAMP  COMPAN’ 

“Efficiency  in  the  Canning  Plant”  INDIANAPOLIS,  INDIAN 


For  speedy  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

''They  have  everything  uith  half  the  parts” 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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SMILE  AWHILE 


There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


YEAH!  WE’VE  BEEN  THERE 

Alarmed  wife  (whose  husband  had  gone  to  bed  first,  but 
whom  she  did  not  find  abed  when  she  got  there) — “Bill,  where 
are  you?  Bill!” 

Drowsy  Bill — “Aw,  come  on  to  bed.  I’ve  been  asleep  hours.” 

Mrs.  Bill — “But  you  aren’t  in  bed.” 

Bill — “Thunder  I’m  not.  I’m  where  the  bed  is  anyway.” 

Mrs.  Bill — “No,  darling.  You  are  where  the  bed  used  to  be. 
I  changed  things  around  today  and  you  are  sleeping  in  the 
cedar  chest.” 


THE  TIP-OFF 

Mother — Johnny,  will  you  go  down  to  the  cellar  and  split 
some  kindling? 

Johnny — Wait  till  Dad  comes.  I  heard  him  tell  Mr.  Smith 
that  he  bought  twenty-five  dollars’  worth  of  chips  last  night. 

THE  POINT 

“What  is  correct,”  asked  the  city  man,  “are  those  hens  over 
there  sitting  or  setting?” 

The  farmer  replied,  “We  don’t  pay  much  attention  to  that. 
What  we  want  to  know  is,  when  they  cackle  are  they  laying  or 
lying?” 


NEEDED  A  LITTLE  HELP 

“Now,  Breddren  an’  Sistern,”  said  the  parson,  “ef  they’s  any 
oh  you-alls  what  would  like  to  be  prayed  for,  now’s  de  time  to 
speak  up.” 

One  young  woman  spoke  up  and  asked  to  have  her  husband 
prayed  for. 

“But  you-all  ain’t  got  no  husband,”  objected  the  preacher. 

“No,  Ah  ain’t  got  him  yit,  but  Ah  been  suppohtin,  dish-yer 
church  foh  a  long  while  now  an’  I  wants  ebberybody  to  pitch 
in  an’  help  me  ter  git  one.” 

ONE  BETTER 

“Speaking  of  old  families,”  said  an  aristocrat  of  the  party, 
“one  of  my  ancestors  was  present  at  the  signing  of  the  Magna 
Charta.” 

“And  one  of  mine,”  said  little  Ikey,  who  was  among  the  listen¬ 
ers,  “was  present  at  the  signing  of  the  Ten  Commandments.” 

AND  WHAT  DID  PAW  THINK? 
n  aged  couple  had  been  sitting  in  front  of  the  fire  a  long 
tin  without  speaking.  At  length  the  husband  inquired :  “What 
W(  ‘  you  thinking?” 

le  wife  replied:  “I  was  just  thinking  how  long  we  had  lived 
toj.  her  and  that  it  couldn’t  go  on  foi’ever  like  this  and  the 
tin  will  soon  come  when  one  of  us  will  have  to  go.” 

'es,”  assented  the  old  man,  “but  it’s  no  use  thinking  about 
th;  now.” 

.'o,”  was  the  reply,  “but  I  was  just  thinking  that  when  it 
dc  happen  I  would  like  to  go  to  California  to  live.” 

TO  CLEAR  UP  MATTERS 

cturer — “Of  course,  you  all  know  what  the  inside  of  a  cor- 
pu  e  is  like.” 

'  airman  (interrupting) — “Most  of  us  do,  but  you  might  ex- 
ph  for  the  benefit  of  those  who  never  have  been  inside  one.” 

TWEET!  TWEET! 

1  s.  Green  (at  her  first  football  game) — Oh,  isn’t  it  awful? 
Wi  ,  they  will  kill  that  poor  boy  underneath. 

1  ughter — Don’t  be  silly,  mother!  He  doesn’t  mind  it;  he’s 
un  iscious  by  this  time. 


CANNED  FOODS 
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FINE  9  j|  d 
FOODS  ^1 

FOR  “Tl 

PHILLIPS  PACKING  CO.,  Inc. 

CAMBRIDGE  -  -  -  MARYLAND 
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WHERE  TO  BUY 


EXHAUST  BOA 

PIVOT  CHAIN  TYPE,  FOR  ANY  SIZE 


CAPACITY 

SPEED 

WITHOUT  JAR  or  SPILL! 

Handles  from  No.  1s  to  No.  10s  without  chanse. 
Write  For  Complete  Information 

BERLIN  CHAPMAN  CO. 

BERLIN,  WISCONSIN 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  the: 
supply  them.  Consult  the  advertisements  lor  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 
Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOORS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES.  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENi 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Cp.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia.  Pa. 

Heekin  Can  Company,  Cincinnati.  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 
Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  III. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SALT 

Scientific  Tablet  C^.,  St.  Louis,  Mo. 

SALT  DISPENSERS 
Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SUGAR 

Com  Products  Sales  Co..  New  York  City 
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THE  IDEAL  CHRISTMAS  GIFT 

^  Managers,  Superintendents,  Brokers  and  Buyers 


^  Co4ftp4ete 
Go44/Ue>  Ui  Gan*Unc^ 


360  pages  of  proven  procedure  and 
formulae  for  everything  “Canable” 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


All  the  newest  times  and  temperatures  .  . 

All  the  newest  and  latest  products 

•  Fruits  •  Vegetables  •  Meats  •  Milk  • 
Soups  •  Preserves  •  Pickles  •  Condiments 

•  Juices  •  Butters  •  Dry  Packs  (soaked) 

•  Dog  Foods  and  Specialties  in  minute  de¬ 
tail,  with  full  instructions  from  the  growing 
through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times, 
temperatures  and  RIGHT  procedure  .  .  . 
by  Distributors  to  KNOW  canned  foods  .  .  . 
by  Home  Economists  to  TEACH  the  subject 
of  food  preservation. 

For  sale  by  all  supply  houses  and  dealers 
...  or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 

Qlue.  yeoAA.  SiJtAc/UpiUm  to-  Ganiu^ 

*^Ue.  Gcauu4^  /il4it<i4Uic>f  LotU  $3,00  S, 
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USE  THIS  CONVENIENT  COUPON! 


CORN  CANNERS 


TO  AVOID  DISAPPOINTMENT 


You  will  probably  need  more  high-speed, 
quality  machinery  to  meet  extra  demands  in  1942.  Don't  risk  dis¬ 
appointment.  Look  ahead;  protect  yourself  by  placing  orders  imme¬ 
diately,  so  that  they  will  get  into  scheduled  production  in  advance 
of  the  new  year. 


FMC  DOUBLE  HUSKER 

Completely  eliminates  bruising  and 
breaking  of  corn,  due  to  entirely  new 
husking  principle.  Long-wearing,  semi- 
hard  rubber  rolls.  Also  offers  still 
greater  capacity  and  lower  upkeep 
cost.  Motor  drive  optional  and  does 
not  add  to  space  reguired  per  husker. 


MODEL  8  CORN  SILKER 
WITH  DOUBLE  COB  REEL 

The  two  reels  are  driven  separately,  so 
one  may  be  stopped  for  cleaning  and 
all  corn  diverted  through  the  other. 
Reduces  shutdowns.  Also  assures  better 
distribution  of  corn. 


Cans  go  through  this  filler  at  3  to  5  a 
second  without  spilling  or  slopping.  Fills 
practically  any  liquid  or  semi-liquid 
product  into  any  shape  or  size  can,  jar 
or  carton.  Has  No-Can-No-Fill  device. 
Various  sizes,  in  capacities  from  100  to 
300  cans  per  minute. 


No.2  UNIVERSAL  CORN  CUTTER 

Increases  yield,  improves  quality.  Adap¬ 
table;  will  single-cut  whole  grain  corn; 
double-cut  kernel  corn  or  cut  and  scrape 
for  cream  style.  Has  built-in,  automatic 
lubrication. 


(PEERLESS 
CORN  WASHER 

Gently  rubs  and  scrubs  the  ears  against 
each  other;  loosens  dirt  and  flushes  it 
out  with  powerful  water  sprays.  Also 
acts  as  rehusker  and  silker.  All  metal; 
completely  sanitary. 


LEWIS  WHIRLPOOL  WASHER  FOR  WHOLE  GRAIN  CORN 

Gives  most  effective  separation  of  good  devices  to  damage  corn.  A  high  speed 
cut  corn  from  "trash".  Cleaning  is  by  washer, 
floatation  and  spraying;  no  mechanical 


FOOD  MACHINERY  CORP.,  Hoopeston,  III.  A-700-T 


Full  Details  Re. 


(Sprague -Soils  Division) 


HOOPESTON,  ILLINOIS 


Attention  of:_ 


